


ANOTHER VISKING SERVICE .\, . ee 


Scales 


TO HELP YOU GET A BIGGER 
SLICE OF SMOKED MEAT 
BUSINESS THIS FALL 





You get a bigger slice of the consumer’s food dollar when 
you put this smoked meat Sales Plan to work for you! 
These Sales Plans are furnished free in sufficient quantity 
to supply your entire sales staff. 


This plan is a complete sales “tool kit” which includes: 


1. A reprint of the Visking color ad in the October issue of 
The Ladies’ Home Journal which tells millions of women the 
advantages of Visking encased smoked meats . . . Boneless 
Ham ... Bone-in Ham . . . Cottage Rolls ... Picnics ... Ham 
Butts . . . Canadian Bacon. 


ere 


i 


2. Three window streamers, featuring your smoked meats in 
“VISKING” casings, imprinted with your brand and furnished 
in quantity at a nominal cost. These colorful streamers tie in 
with the national advertising and make this powerful adver- 
tising sell for you! 





Write for a sample of this Sales Plan today. It will earn 
big profits in Smoked Meats for you! 


THE VISKING CORPORATION 
6733 West 65th Street e Chicago, Illinois 


Canada: C. A. Pemberton and Co., Ltd., 189 Church Street, Toronto, 
Ont., Canada—Great Britain: John Crampton and Company, Ltd., 
Manchester— Australia and New Zealand: Henry Berry & Co., Pty., 
Uid., Main Offices, Melbourne and Wellington; Branches throughout 
Australia and New Zealand. 





NEW BUFFALO 
LEAK-PROOF 
STUFFER 













The new Leak-Proof Buffalo Piston, the quick-opening cover, easy-swinging arch and 
the simple, easy-operating meat valves all mean important savings in operating and 
maintenance time. 


The new Leak-Proof Buffalo Piston is fully adjustable without even removing it from the 
cylinder. It is completely leak-proof — in both directions. Air cannot escape into the 
meat to cause later spoilage in the finished product. And meat cannot slip by to 
lodge at the bottom of the cylinder and turn rancid. When the cylinder is empty, a 
simple turn of an air valve draws the piston instantly to the bottom ready for reloading. 
There's no sticking — no lost time. 


Check the exclusive Buffalo Features and make your own appraisal of what they can 
mean to you in terms of savings and quality protection in your own Sausage Kitchen. 





Write today for full information. 


® E MITH’ KS C 50 BROADWAY, BUFFALO, NEW YORK 
" m= Chicago - Dallas - Los Angeles - Brookiye 









BEEF OR BUSINESS—there’s no reason for either to be 
tough! Now, with the TENDERAY Process, you can give 


your trade uniformly tender beef, which goes a long way 
in putting your business squarely and permanently on the 


The TENDERAY Process is 
much more than a great scien- 
tific achievement. This process 
—which makes all grades of beef 
more tender the natural way, 
without chemicals or foreign 
substances—is the most revolutionary development 
modern meat merchandising has known. 


—— | 


Manager of Special Producis Department 


profit side. The TENDERAY Process 
is more than laboratory proved. We 
have facts and figures which prove 
it puts more profits into the whole- 
saler’s and retailer’s pockets. We will 
be glad to submit them to you if you 
write . . . address below. 


Westinghouse Electric & Manufacturing Company ] EN] FRA 


Bloomfield, New Jersey 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DaILy MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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Dn this Dssue 


LIEBMANN PLANT IS COMPACT AND EFFICIENT 


Hillside Location Cuts Handling Costs. 
Floor Plans and Plant Scenes 


CONVENTION EXHIBITS AND DINNER DANCE 
Record Number of Exhibitors to Show Products... 


Dinner Dance Entertainment Announced... 


WILSON ADVERTISES NEW LARD CONTAINER 
Billboards, Newspapers and Rector Tell Consumers. . 


HOW TO MAKE AND SELL SKINLESS FRANKS 
Film Presents Packer with Sales Plan... 


BRITISH LIFT PORK IMPORT RESTRICTIONS. . 
HUMIDITY IN COOLERS 
WIN FAVOR WITH PORK SAUSAGE. . 


NEWS OF TODAY AND YESTERDAY. . 


Classified Advertisements will be found on Pages 54, 55. 
Index to Advertisers will be found on Pages 56, 57. 


* 


IN EVERY ISSUE 


MARKETS 


Provisions and Lard 
Tallows and Greases 
Vegetable Oils 


Hides and Skins 
Livestock Markets 
Closing Markets 


MARKET PRICES— 


Cash and Future Prices 
Hides and Skins Prices 





PROCESSING PROBLEMS CHICAGO NEWS 
REFRIGERATION NEW YORK NEWS 
FINANCIAL RETAIL NEWS 
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REG. U.S. PAT. OFF. 


. and be sure of an 
ee (YX 120 often in this meat busi AA Hf = = every time! 


ness, the package that looks like 

a world champion at the packing 

17 plant may look like a has-been at 
the counter. 

The reason? Transparent windows 





24 and wraps that don’t stand up under 
the conditions peculiar to the meat 
17 industry. The remedy? Use Lumarith 
Protectoid—the clear, sparkling 
27 transparent material that always 


looks a champion! Lumarith Pro- 
tectoid never shrinks or wrinkles. It 
permits meats to breathe. It does not 
absorb moisture. It shows less fog- 
ging under refrigeration and chang- 
ing temperatures. It protects against 
mold, germs, and infestation. It is 
absolutely grease -proof—never be- 
comes limp and soggy in contact 
with greasy surfaces. It has a per- 
fect printing surface. It meets the 
requirements of the B.A.I. 

For specific information on the use 
of Lumarith Protectoid for your prod- 
ucts, write Packaging Division, 
CELLULOID CORPORATION, 
10 E. 40th Street, New York City. 
a 0 Established 1872. Sole Producer of 
aa r) Celluloid and Lumarith. (Trade- 

A marks Reg. U.S. Pat. Off.) 








If you are working on a Transparent 
or Plastic Package . . . 


@Going to the New York 

World's Fair? Don’t for- 

91, 3 8et that one of the points 
. ofinterestin New Yorkis 
the Celluloid Showroom 
at 10 East 40th Street. 
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they look more tempting, taste 


se ) better ,when prepared in smokehouses 
automatically controlled by Foxboro 


Rich color... pleasing aroma...delicate flavor... firm texture 
...juicy meat...a combination to tempt any appetite. Packers 
and manufacturers recognize that all are accentuated in sausage, 
ham, bacon and other meats prepared in properly controlled 
smokehouses. » » » The important variables — temperature and 
humidity — are uniformly and automatically controlled by the 
Foxboro Recorder-Controller. Thus, the latent flavor of the product 
is fully retained. Because the Foxboro Recorder-Controller makes a 
permanent record, any desired processing operation can be readily 
duplicated. » » » Foxboro has a complete line of indicating, record- 
ing and controlling instruments for use in the packing industry. It 
can probably help you improve your meats, or lower processing 
costs. Why not invite a Foxboro engineer to survey your plant? 
You will not be obligated. 


THE FOXBORO COMPANY 
148 Neponset Avenue, Foxboro, Massachusetts, U.S.A. 
Branch Offices in 25 Principal Cities 


(OY BOR 


REG. U.S. PAT. OFF. 


RECORDING / CONTROLLING - INDICATING 
nstruments 


TEMPERATURE + LIQUID LEVEL 
PRESSURE . FLOW - HUMIDITY 
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PRAGUE POWDER 


(Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626) 


PRAGUE POWDER is a Pre-prepared full-boiled pickle, fused under our 
Patented Process into a soft, fluffy mass or dry pickle. 


This dry pickle dissolves immediately upon contact with meat surfaces as 
a Dry Mixture, or in the pickle for pumping or cover purposes—bringing 
out the Rich, Ripe Flavor and high color fixation so pleasing to the con- 
suming public. 


PRAGUE POWDER, as a curing 








PRAGUE POWDER Pickle isa 


agent, isaccepted andapproved | Peete 6 Tenderizing Pickle. 

by every oa meat pack- i " This Short-Time Cure is effective 

er and authority. MT ne on pickle contact, leaving no 
i AFL BOLD COG PE i = saltiness in your hams or bacon. 


Prague Percentage Scale 


Let your curing proceed while 
your meats are yet young. 





Big Boy Artery Pump 














Add your Pickle in 
The Right Amount 
and 





Our PRAGUE Stainless Steel Percentage 
Scale weighs correctly, accurately, indica- 
ting the exact quantity of pickle required. 
It does not rust or wear out. 


You buy the best meats as a foundation. 


You use PRAGUE POWDER as a guarantee 
of color and flavor. 

0 Use the Percentage Scale to finish a Perfect 
Ham. 

DICATING 

nts 


1D LEVEL 
UMIDITY 


1415-1431 West 37th St. 









a al 
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The Griffith Big Boy Pump has had a repu- 
tation for doing perfect work for many years. 


It was the best pump originally. It is the best 
pump now. 


Order a BIG BOY Pump No. 1, 3, or 4; or 
the No. 7 Pathfinder with the Automatic 
Switch. 


The BIG BOY Pickle Pump is a Tenderizing 
Pump. 





THE GRIFFITH LABORATORIES 


Chicago, Illinois 


Eastern Factory: 35 Eighth St., Passaic; New Jersey 
Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 


























... the Housewives -Your Real Customers! 


That’s just common sense, Mr. Sausage Maker. The 
housewife who buys your product controls your 
sales ... she’s the one who must be satisfied. 

And there are facts to prove that natural casings 
add real sales-appeal to your sausages. 

In the first place, the porous texture of natural 
casings permits great smoke penetration. That, of 
course, means sausages with the delicious, tempting 
zest and flavor which makes them a taste favorite 
wherever they’re sold. 

On top of that, natural casings have an appetizing 
appearance... their flexibility makes them cling 


tightly to the sausage and keep it in shape.. .and they 
do a superior job of protecting the fresh juiciness of 
your product. Those are all attributes that can’t be 
ignored, because they mean a better product and 
bigger sales—every one of them. 

And you can be sure of finest quality in natural 
casings—by buying Armour’s. Then you know you're 
getting natural casings that are perfect in every 
respect...uniformly graded...made to live up to the 
strict standards of excellence for which Armour and 
Company are known. Give your next order to your 
local Armour Branch House. 


-ARMOUR’S NATURAL CASINGS 


ARMOUR AND COMPANY - 


CHICAGO 
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THE NATIONAL 


PROVISIONER 


celebrated the fifty-second anniversary of its 

founding during April of this year and that 
month also marked another milestone in the history 
of this progressive, prosperous concern—the begin- 
ning of operation under federal inspection in the 
company’s new, modern, and highly efficient plant. 

The business was started in 1887 by Edwin Lieb- 
mann, father of the present officers of the company. 
Today he is 78 years of age, but still active in the 
plant, intensely interested in meat packing and on 
the job every day. He recalls vividly how on his first 
day “on his own” he traveled into the country with 
ahorse and wagon, bought two calves, a sheep and a 
lamb, slaughtered and dressed them and made $6.00 
on the deal. 

A small frame building in the rear of his home 
was the company’s first “plant.” The new building 
is located only a 
stone’s throw from 
the site on which op- 
erations were start- 
ed and conducted for 
many years. 


= PACKING CO., of Green Bay, Wis., 


Executive 
Personnel 


In 1902, L. Ed. 
and Herbert C. 
Liebmann, now 
president and secre- 
tary-treasurer, re- 
spectively, began 
their training in 
meat packing. They 
learned so rapidly 
and so thoroughly 
that eight years 
later they were con- 
sidered capable of 
taking over the bus- 


Hillside Location Cuts Handling 


Costs in New Wisconsin Plant 





PLANT OF LIEBMANN PACKING CO. 


Building is located on a hillside and each of the two floors may be entered 
from ground level. Company does no processing. Hides are sold green. 
Inedible offal is trucked to a local rendering plant. Both hides and edible 
offal are removed from premises each day. 
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iness, and the partnership Liebmann Bros. was 
formed. L. Ed. was 21 years old and Herbert C. 19 
at that time. They have directed the affairs of the 
firm ever since. 

Leonard C. Liebmann, the oldest of the third gen- 
eration, is in charge of the sales. Herbert is an 
understudy of the plant’s maintenance man. Ber- 
nard, next in line, takes an active interest in the 
slaughtering end and at present works with the 
crew on the killing floor. There are two more sons 
in school who will affiliate themselves with the busi- 
ness when their age permits. 

In October, 1935, construction was started on a 
new plant. By 1938 this plant had become too small 
to turn out the volume of products demanded by a 
constantly increasing list of customers and its en- 
largement was considered. This idea was aban- 
doned, however, on further study, as it had been 
determined that the 
efficient layout de- 
sired could not be se- 
cured by construct- 
ing an addition; the 
decision to build 
from the ground up 
was then made. A 
small portion of the 
old plant was re- 
tained, however, and 
was remodeled to 
house the beef bon- 
ing department and 
dry storage rooms. 


A number of un- 
usual features are 
incorporated in the 
design and construc- 
tion of the plant. 
Operations also vary 
from the conven- 
tional in some re- 





spects; procedures for slaughtering, 
dressing and handling have been worked 
out which experience and the cost sheet 
have shown to be best suited to the par- 
ticular conditions and character of the 
business. 


Hides, for example, are sold green 
and are removed from the plant by the 
purchaser each day. No inedible offal 
is processed. This is sold to a local 
rendering plant and is removed from the 
premises immediately after each day’s 


operations on the killing floor are con- 
cluded. Blood is permitted to flow into 
the sewer and tripe may or may not be 
cleaned, depending on the market and 
the cost of handling. Officers of the 
company prefer to be active in the plant 
rather than to sit at a desk in the office. 


Plant Layout 


Green Bay is the center of a prosper- 
ous dairy section and much of the live- 
stock received at the plant consists of 
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calves, canners, cutters, and bulls. Thege 
are slaughtered and dressed in the 
customary manner. Calf carcasses are 
sold with the hides on. Cow carcasses 
suitable for beef are shrouded and solg 
as such. A considerable percentage of 
all animals slaughtered are boned 
however. Cattle required to supply beef 
for the better markets are purchased at 
outside points for the most part as the 
supply of these grades in the neighbor. 
hood is limited. Operations are confined 
to the slaughter of cattle, calves, and 
sheep. 

The care which was given to securi 
an efficient arrangement of departm 
the high class of construction used in 
the building and the well-designed ang 
well-built equipment installed are ap. 
parent in the accompanying floor plan 
sketches and illustrations of the plant, 

The building, two stories high, is ]po. 
cated on a hillside and has entrances at 
two ground levels. Livestock and sup. 
plies are brought into the plant at the 
second floor ground level. Shipping 
room and loading dock are also on this 
floor. Lower floor houses office, boiler, 
refrigerating equipment and hide and 
offal rooms. Product flow is from live. 
stock pens to shipping room on second 
floor level and from second floor to first 
floor; it is never in opposite directions, 
All handling of materials and produets 
between floors is via chutes. There is 
no need for an elevator and none is in- 
stalled. 

Offal room is large enough to permit 
a truck trailer to be backed into it. The 
vehicle can be loaded directly from the 
killing floor without manual handling, 
All plant waste is screened before it is 
delivered to the sewer. Paunch manure 
is dropped from viscera separating room 
on second floor into an elevated bin 
from which it is discharged by gravity 
into trucks. 


Killing Capacity 


Building is of buff brick, concrete and 
steel construction. It is located a con- 
siderable distance from the highway 
on high ground overlooking the city 
with a wide sweep of country in other 
directions. It was designed by Arthur 
E. May, Green Bay, with the assistance 
of the Liebmann brothers, who planned 
the layout. Two cattle skinning beds 
and calf and sheep slaughtering equip- 
ment are installed. Capacity of the plant 
is 20 cattle or 100 calves or 70 sheep 
per hour. 

All processing operations, with the 
exception of beef boning, are performed 


VIEWS ON KILLING FLOOR 


1.—Slaughtering and bleeding area. Calf 
shackling pen at left; cattle knocking pe 
and head flusher at right. No hogs at 
slaughtered. 
2.—General view of slaughtering floor. 
Door at right opens into offal cooler. Vie 
cera is handled in area behind partition ® 
background. 
3.—Skinning beds. ‘A considerable propo 
tion of animals received for slaughter # 
this plant are calves and dairy cows 
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BONING ROOM 


BONING COOLER 











PLANT LAYOUT 
Building is located on a hillside 


and each floor opens onto 
ground level. All product han- 
dling between floors is by grav- 
ity. Upper floor is shown at the 


top of the page and lower floor 
at the bottom. 








PAUNCH MANURE & 
INEDIBLE PRODUCTS 
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SEPARATING ROOM 
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KILLING FLOOR 





























BRINE TANK MACHINE ROOM 


BOILER ROOM 








GENERAL OFFICE 























HIDE ROOM 

















CORRIDOR 





BAL INSPECTOR'S 
OFFICE 


LOCKER & 
SHOWER ROOM 




















in the killing room. This room and the 
cooler section occupy most of space on 
second floor. Floor in killing room is of 
brick and wall dado is of tile. Walls 
above dado are plastered and painted. 
Ceiling, rails, structural steel, and 
walls are painted cream. 

Much of the equipment is stainless 
steel and most of the tables, benches 
and some of the trucks are of welded 
pipe construction. Window areas in 
east wall of killing room are enclosed 
with glass brick. Steel sashes are used 
elsewhere. 


Slaughtering Methods 

All classes of livestock enter killing 
department through one door connect- 
ing with waiting pen, on one side of 
which is the knocking pen and on the 
other the shackling pen. Routes of ani- 
mals from shackling and knocking pens 
to chill room are shown on accompany- 
ing sketch plan of second floor. 

Among the interesting details of con- 
struction and equipment in the killing 
room are a built-in head flusher con- 
structed inside and outside with tile; 
rubber tired, stainless steel paunch 
trucks; a viscera separating table 
equipped with motor and limit switches 
for raising viscera and depositing it on 
table; suspended units used in winter 
for heating and in summer for cooling, 
and an ingenious overhead calf rail de- 
sign for convenient transfer of calf and 
sheep carcasses from bleeding rail to 
dressing rail and to return the shackles 
by gravity to shackling pen. Tripe 
cleaning equipment is installed in 
viscera separating room. 

Viscera is transported to viscera 
separating room on paunch trucks. 
Hides are sent to hide room below 
through a chute. Tongues are removed 
and heads trimmed but brains are not 
removed. Livers and hearts are handled 
at a point beside door opening into offal 
cooler and freezer. Animals suitable 


for beef are shrouded before being de- 
livered to chill room. 














MODERN CONSTRUCTION AND 
EQUIPMENT 


Paunch truck is stainless steel and is 
equipped with rubber tires. Floor is of 
brick and walls are of tile. All beams, 
rails, hangers and the wall area above 
tile dado are painted cream. Edwin Lieb- 
mann, founder of the company, is at left. 


Chill room, coolers and freezer adjoin 
killing room and are planned for eco- 
nomical handling of carcasses to ship- 
ping room and loading dock. A detached 
cooler in a smaller section adjoining 
main building is for convenience of bon- 
ing department. 

Refrigeration is supplied by one 20- 
ton Vilter compressor and one 4-ton 
York compressor installed on first floor. 
Brine used in unit coolers, vertical 
sprays and on an overhead deck re- 
frigerates the various coolers. Brine 
cooler is installed on first floor in an 
area adjoining engine room. The re- 
frigerating system was designed by the 
Vilter Manufacturing Co., which also 
supplied most of the equipment. A num- 
ber of interesting features of design 
and construction were employed. These 
will be described in an article about 
this refrigerating system which will 
appear in an early issue of THE Na- 
TIONAL PROVISIONER. 


Other Plant Details 


Water is used at a pressure of 100 
lbs. throughout the plant except for 
calf washing. Pressure of 350 lbs. is 
employed for this purpose. A large 
heater on first floor: provides water at 
90 degs. F. for all processing purposes. 
A mixing valve boosts water circulated 


PAUNCH TABLE AND 
TRIPE CLEANING 


LEFT.—Viscera is brought to table in a 
paunch truck. Hopper is elevated by a 
motor to proper height and tilted to per- 
mit viscera to slide onto table. A limit 
switch controls distance of hopper travel. 
RIGHT.—tTripe is cleaned in Liebmann 
plant only when price obtainable for it 
justifies handling; otherwise it is included 
with inedible offal and sold to a local 
renderer. 


































through sterilizers to the required 180 
degs. F. Steam for heating building 
and water is generated at 15 lbs. pres- 
sure in a stoker fired, 25 h. p. horizontal 
return tubular boiler. 

The company employs twenty-eight 
workers at present, but this number will 
be increased shortly. 


Equipment Suppliers 


Firms which supplied equipment for 
the plant included the following: 

Armstrong Cork Co.—Insulation. 

Cincinnati Butchers’ Supply Co.— 
Cattle, calf and sheep slaughtering 
equipment, including rails, hoists, drop- 
pers, trucks, etc. 

The Globe Co.—Rubber tired trucks, 
tables and benches. 

Kewanee Boiler Co.—Boiler. 

Phil. Roberge.— Viscera table and 
trucks. 

Toledo Scale Co.—Scales. 

Vilter Manufacturing Co.—Refriger- 
ating equipment, including 20-ton com- 
pressor. 

Worthington Pump & Machinery 
Corp.—Air compressor. 

York Ice Machinery Co.—Cooler doors 
and 4-ton ammonia compressor. 























The Liebmann Packing Co., Green Bay, Wisconsin 























: In this plant “BOSS” Beef and Calf Killing 
. and Processing Machinery and Equipment 
j are in daily operation and giving 
: Best Of Satisfactory Service 
ry 
a NOTE: Have you received your copy of our new 

No. 54 Catalog? If not, it is yours for the asking. 
a 








ANOTHER “BOSS-EQUIPPED” PLANT 





The Cincinnati Butchers’ Supply Company 


824 Exchange Ave., U.S. Yards, Mfrs. “BOSS” Machines for Killing, sethahee ae ees 
Chicago, Ill. Sausage Making, Rendering Cincinnati, Ohio 


GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 
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NEVERFAIL 


3-DAY HAM CURE 


p pus 


BUILDS SALES 
IN ANY MARKET 


When you cure with the NEVERFAIL 3-Day 
Ham Cure, you also Pre-S: your product. 
That's because a unique, aromatic flavor 
goes in with the cure—permeates every 
morsel and fibre of the meat with its savory 
fragrance. Seasoning, applied only outside 
in cooking, t prod this through-and 
through goodness. No other method of curing 
duplicates its distinctive flavor. 


Distinctive FLAVOR 
wins lasting FAVOR! 








A BUSINESS SAFEGUARD 


Hux prices, rising sharply—too sharply—in the last two weeks, seem 
headed out of sight. The future is clouded by many unpredictable factors. 
Will prices rise further, or will they be forced down by exceptionally large hog 
receipts . . . by a consumer ‘‘buying strike’’. . . regulation. . . lack of foreign 
purchasing power? 

It’s anybody’s guess. No matter what the trend, however, you protect your- 
self by using the NEVERFAIL 3-Day Ham Cure to shorten the processing 
period. If prices and demand continue upward, the NEVERFAIL 3-Day Ham 
Cure liberates working capital and facilitates permitting increased produc- 
tion. If the trend is reversed, it protects you against loss on an over-sized 
inventory. 

What's more, the NEVERFAIL 3-Day Ham Cure gives you a product that 
sells easily under all conditions. It always produces hams that are uniformly 
mild, tender, juicy yet firm, even in eye-catching pink color. And it gives you 
the distinctive Pre-Seasoned flavor which customers remember and reorder. 
Ask any user! Or better yet, let us arrange a demonstration in your own 
plant. Write us! 


H. J. MAYER & SONS CoO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto 


Canadian Plant: Windsor, Ontario 
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Record Number of 


Convention Booths 


HE greatest number of exhibits in 

the history of Institute conventions 

will be on display at the Drake Ho- 
tel in Chicago from October 20 to 24, 
the period of the thirty-fourth annual 
convention of the Institute of American 
Meat Packers. 


Although seven new booths have been 
added to the record number of displays 
last year, interest in convention ex- 
hibit space has been so great this year 
that it has been necessary to turn down 
many late applicants, the Institute re- 
ports. In addition to the regular ex- 
hibits which will be held in the Tower 
and French rooms and in the Tower 
entrance room on the main floor, new 
booths have been provided in the cor- 
ridor leading to the exhibits and the 
convention hall. : 


The displays this year provide one of 
the best rounded and most complete ex- 
hibits of packinghouse equipment and 
supplies ever held in conjunction with 
an Institute convention. The displays 
will include several new products and 
the latest innovations in packinghouse 
equipment and machinery. The exhibit 
section is always a popular feature of 
Institute convention activities. Packers 
are able to learn much of value in their 
tour of the exhibits. 


Exhibitors and Locations 


A’complete list of exhibitors follows: 


Booth Nos. 
1,244 U. 8S. SLICING MACHINE COMPANY, La 
Porte, Ind. 
2 CINCINNATI BUTCHERS’ 
Cincinnati, O. 
ALLBRIGHT-NELL CO., Chicago. 
HORDER’S, INC., Chicago. 
GRIFFITH LABORATORIBS, Chicago. 
SEASLIC, INC., Chicago. 
B. H. BUNN COMPANY, Chicago. 
VILTER MFG. CO., Milwaukee, Wis. 
SCHWARZ PAPER CO., Chicago. 
SPECIALTY MANUFACTURERS SALES CO., 
Chicago. 
12 DEWEY AND ALMY CHEMICAL CO., Cam- 
bridge, Mass. 
14 UNITED CORK CQ@MPANIES, Chicago. 


15 DIAMOND CRYSTAL SALT O©O., INC., St. 
Clair, Mich. 


16 FRENCH OIL MILL MACHINERY ©CO., 
Piqua, 0. 


SUPPLY CO., 


~ i) 
BSeanac’ 


~ 


17,18SAUSAGE MANUFACTURER’S SUPPLY 
CO., Milwaukee, Wis. 


19 AMERICAN AGRICULTURAL CHEMICAL 
CO., Detroit, Mich. 
20 


ay EQUIPMENT COMPANY, Milwaukee, 
8. 


21 WORCESTER SALT CO., New York City. 
2 JOHN E. SMITH’S SONS CO., Buffalo, N. Y. 


2% OONTINENTAL ELECTRIC 0O., INC., New- 
ark, N. J. 


EXACT WEIGHT SCALE CO., Columbus, 0. 


3, 26, NATURAL CASINGS, Exhibited by Insti- 
tute of American Meat Packers, Chicago. 


2, 2, H. J. MAYER & SONS O0., Chicago. 


$1 THE NATIONAL PROVISIONER, Chicago. 
ng . E. I. DU PONT DE NEMOURS*& OO., INC., 
35, Cellophane’ Division, Wilmington, Del. 
z LEHIGH SAFETY SHOE OO., Allentown, Pa. 
. ARKELL SAFETY BAG CO., New York City. 
ss BROS. SCALE ©O., INC., Brooklyn, 


The National Provisi 





389A COMMODITY APPRAISAL SERVICE, Chi- 


40 


cago. 
BE. G. JAMES COMPANY, Chicago. 


41, 42, 48 WM. J. STANGE CO., Chicago 


44 
45 
46 
47 


48 
49 
50 
51 


52 
53 
54 
55 


56 
57 



















































































TRAVER CORP., Chicago. 

IDENTIFICATION, INC., Chicago. 

KEN-RAD TUBE & LAMP CORP., Owens- 
boro, Ky. 

ALUMINUM COOKING UTENSIL CO., New 
Kensington, Pa. 

MILPRINT, INC., Milwaukee, Wis. 

PURE CARBONIC, INC., New York City. 

MEAT MAGAZINE, Chicago. 


GREAT LAKES STAMP & MFG. CO., Chi- 
cago. 


JOHN J. DUPPS CO., Cincinnati, 0. 
DAVIS PUBLICATIONS, Chicago. 
DENMAN TIRE & RUBBER CO., Warren, 0. 


THOMPSON & TAYLOR DIVISION, The 
Warfield Co., Chicago. 


LEON K. MANASTER, Center Line, Mich. 
a" ‘ateadnai MACHINE CO., Logansport, 
nd. . 





Convention Dinner 
Dance Features 


RETURN engagement of one of 
the most popular stars of recent 
Institute dinner dances has been 

announced as a featured item on the 
program of the dinner dance and en- 
tertainment to be given at the thirty- 
fourth annual convention of the Insti- 
tute of American Meat Packers, Mon- 
day evening, October 23, at the Drake 
Hotel in Chicago. 


The star, Miss Betty Lee, is one of 


(Continued on page 50.) 





WILL FURNISH HEARTY GLEE SINGING 


Popular songs, hits from musical comedies and football songs, will be given by the 
Singing Marines at the dinner dance. 





POPULAR DANCERS TO APPEAR AT CONVENTION 


Talented ensemble performance of the Dorothy Byton Dancers will be featured at the 
annual convention dinner dance on October 23. 
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There are several important things 
that are instrumental in increasing 
sliced bacon sales. Granted that the 
flavor, percentage of lean and weight 
are as good or better than other pack- 
aged brands, there is always the matter 
of eye appeal to consider. 


So many times your bacon is displayed 
side by side with other brands, often in- 
ferior, but the package with the greatest 
eye appeal will capture the attention of 
most buyers every time. 


There is a natural bloom that sells 
bacon faster than anything else, and 
this bloom is often lost, if bacon has to 
be “sharp frozen” during the slicing 
operation, or if temperature variations 
are too great from cooler to slicing room 
to retailer. 


It is this natural bloom that is pre- 
served when bacon is sliced on the U. S. 
Heavy Duty Slicer, because the ideal 
temperature at which bacon is best 
handled through this slicer is 32 to 35 
degrees F. Then, too, there is no crack- 
ing of slices when they are folded into 
the cellophane, nor does the fat separate 
from lean, leaving gaps or straggly 
edges. Employees do better work in 
rooms where the temperature can be cor- 
respondingly higher, up to 60 degrees F. 


One U. S. unit will keep a production 
line of 14 to 15 employees busy. The 
bacon is shingled in a long, straight line 
right onto the conveyor and a good 
grouper can readily estimate how many 
slices of each type or thickness of bacon 
go into a package. It is only occasionally 
that a scaler finds it necessary to add an 
extra slice. In this way, there is prac- 
tically no handling of bacon with the 
fingers, and this helps retain its original 
color. 


This installation offers you a very 
compact unit for easy, quick handling 
of half and full pounds of sliced bacon. 
Many packers have found that they 
could reduce slicing and packaging costs 
from 29% to 35%. 
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U. S. Heavy Duty Unit in the Bacon Room of H. C. Bohack Co., Inc., Brooklyn. 


The U. S. Heavy Duty Slicer takes 
bacon slabs up to 27” long, 13%” wide 
and 4” thick, and delivers more than 400 
slices every minute. That means that 
one unit will easily slice and wrap up to 
8,000 pounds (in pound or half-pound 
packages) in an 8-hour day. Large 
packers have as many as 6 of these 
efficient machines in one room. On the 
other hand, the Unit is a very eco- 
nomical and profitable installation for 
the packer with a sliced bacon output as 
small as 6,000 pounds per week, as the 
speed can be adjusted to accommodate 
fewer workers. 


COMBINATION UNITS 


Bacon and Dried Beef—For the firm 
with small space and limited output of 
both packaged bacon and dried beef, 
there is a U. S. Combination Machine 
that is practical and very efficient. By 
shifting one gear, it can be instantly 
changed from slicing bacon any thick- 
ness to slicing dried beef 14%44” thick at a 
speed of 400 slices per minute, and all 


(ADVERTISEMENT) 


slices are neatly arranged for easy 
wrapping. 


All Boneless Meats—If your capacity 
is less than a total of 4,000 pounds a 
week of sliced bacon, dried beef, chip 
steaks and boneless sliced ham, there is 
a Model 150-B Slicer, a strong machine 
with Continuous Feed and Moving Con- 
veyor that takes meats up to 24” long, 
9114,” wide and 5%” high. It will either 
shingle or stack slices in any thickness 
you require from %4” up. 

= 

The U. S. Slicing Machine Co., origi- 
nators of slicing machines 40 years ag0, 
have met today’s needs for slicing on 4 
production basis, with these and other 
models: there is a U. S. Slicer for every 
size establishment. 


Successful performance records of 
U. S. Heavy Duty Slicers now in use 
by progressive packers should interest 
you. This data and catalog on modem 
slicing equipment sent on request t 
U. S. Slicing Machine Co., La Porte, Int 
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New Package Featured 
In Wilson Lard Drive 


TUDIED sales promotion is being put 

back of Wilson & Co.’s improved 
lard in a new type container. In addi- 
tion to full page advertisements appear- 
ing in metropolitan dailies on Septem- 
ber 7, billboards used by the company 
in Chicago, Kansas City _and Omaha 
carried information regarding this lard 
and its new container. 

Retailers have been furnished with 
illustrative and other material for their 
local advertisements. Counter cards, 
window displays and pennants and 
clothes line hangers showing the new 
lard carton were given wide distribution 
in areas where the product is now on 
sale. This merchandising activity is ex- 
pected to bring quick results in acquaint- 
ing American housewives with the char- 
acter of the new lard container. 

The lid of the new container is easily 
removed; inside is another cover, which 
can readily be lifted and replaced. Outer 
cover carries the Wilson seal, and as the 
housewife removes this she sees ap- 
petizing and suggestive illustrations of 
pie and cake. A small recipe booklet, 
with many colored illustrations of prod- 
uct made with lard, reposes between the 
two covers. Sutherland Paper Co. holds 
the basic patents on this new container 
and patents are pending on further im- 
provements. 


Appearance of Container 


The new container carries the same 
color scheme as the former rectangular, 
collapsible container—shades of orange 
and yellow with blue trimming. Four 
quality pastries made with lard are il- 
lustrated—custard pie, doughnuts, cake 
and biscuits, with a statement by George 
Rector: 


“Pure lard is indispensable in the 
kitchen. Lard is an essential in the 
preparation of many fine foods. In fact, 
lard is preferred by those to whom cook- 
ing and baking is an art. It is most im- 
portant to impart tenderness and flavor.” 

In promoting lard as an all-purpose 
shortening and cooking fat, Wilson & 
Co. has made further improvement in 
its product as a result of laboratory ex- 
periment and research, revised and im- 
proved its merchandising technique and 
recently introduced the new  double- 
sealed container. 


NEW COMPENSATION RULING 


A worker who leaves his job because 
of inability to get along with his fore- 
man is entitled to Illinois unemployment 
compensation if otherwise eligible, ac- 
cording to a recent ruling by Martin P. 
Durkin, state director of labor. Stating 
that friction between the worker and his 
foreman would impair the efficiency of 
both, Mr. Durkin ruled that such ill 
feeling, “regardless of the merit of the 
controversy,” constituted good cause for 
leaving employment. 





NEW LARD CONTAINER 


Wilson & Co.’s new container for quality 

lard. It is designed not only for protection 

of the product, but also for the convenience 

of the user, and carries the message of 

lard as an “all-purpose shortening.” Con- 

tainer is manufactured by Sutherland 
Paper Co., Kalamazoo, Mich. 





ARMOUR REJECTS PARLEY BID 


Stating that negotiations for collec- 
tive bargaining on a nation-wide basis 
at its plants was useless, and emphasiz- 
ing that the company would bargain 
collectively with its employes “in the 
manner prescribed by law,’ Armour 
and Company this week declined an in- 
vitation from Secretary of Labor 
Frances Perkins to confer with her and 
officials of the Packinghouse Workers 
Organizing Committee, a CIO affiliate. 

In a letter to Secretary Perkins, Rob- 
ert H. Cabell, president of the company, 
said that the union had not availed it- 
self of present machinery set up for 
elections at individual plants, as pro- 
vided in the Wagner Act. “We cannot 
see,” continued Mr. Cabell, “that any 
good purpose would be served in attend- 
ing a conference which necessarily will 
have for its objective a discussion of 
collective bargaining on a national 
basis.” 


NEW MANY-PURPOSE MEAT 


Broadcast brand “Redi-Meat,” a new 
canned product developed by the Illinois 
Meat Co., Chicago, is currently being 
introduced to the Chicago market. The 
meat is packed in hermetically sealed 
12-oz. cans and is said to have a number 
of uses throughout the entire year. It 
is designed for serving either hot or cold. 

An extensive advertising campaign to 
be used in the Chicago area will feature 
the new product, together with a num- 
ber of other popular Broadcast brand 
items, including corned beef hash and 
chile con carne. The newspaper inser- 
tions will be supported by point-of-sale _. 
and recipe material, according to C. E. 
Martin, sales manager of the company. 
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British Pork Import 
Restrictions Lifted 


LL orders imposing quota restric- 
tions on imports of hams and bacon 
into the United Kingdom have been 
suspended by the British Board of 
Trade, according to an announcement 
by the U. S. Department of Agriculture. 
Apparently, this means that the British 
market is now open to all American 
packers who can make export arrange- 
ments, and that quantitative restric- 
tions have been withdrawn. 

The Department of Agriculture points 
out that the announcement does not 
mean unlimited entry as the British gov- 
ernment has plans for complete control 
of foreign trade. While it is anticipated 
that a larger proportion of British pork 
and lard imports will be obtained from 
the United States, the volume of that 
trade will be determined primarily by 
the wishes of the British Government 
which in turn will be influenced by the 
exchange situation, shipping facilities 
and British price levels. 


Provision Prices Fixed 


The British government on Septem- 
ber 1 fixed maximum importers’ whole- 
sale prices for lard, bacon and hams. 
These fixed prices are as follows: 


American green bellies, first quality, 
58s per cwt. (112 lbs.); Danish green 
sides, first quality, 96 to 100s per ecwt.; 
Canadian green sides, 85 to 89s per cwt.; 
American cut cured hams, first quality, 
94s per cwt.; American refined lard, 
42s 6d per ewt. 

The maximum prices set by the Na- 
tional Food Defense Committee of Great 
Britain are considerably below those 
now prevailing in the United States, 
and it will be unprofitable to ship to 
the United Kingdom until British prices 
have been adjusted to compensate for 
the drop in the pound sterling and the 
rise in American markets. 

For example, the maximum price of 
42s6d for 112 lbs. of refined lard is equal 
to about $8.10 (£ at $3.81) or 7.23¢ per 
Ib. Loose lard was quoted Thursday on 
the Chicago market at 8.75c asked; re- 
fining and delivery of the lard in Eng- 
land would probably entail 2.5¢ per lb. 
additional expense. The maximum of 
94s for 112 lbs. of A.C. hams is equal 
to about $17.90, or 15.9¢ per lb. The 
Chicago carlot price on S. P. hams of 
the weight usually shipped to England 
was 17c on Thursday. 


Buying Commission Reported 


It is reported that a British buying 
commission is already on its way or will 
soon come to the United States. How- 
ever, no definite information on such 
arrangements has been made public. 

Quantitative restrictions on British 
imports of cured pork were established 
in 1932 under a plan to encourage do- 
mestic production. The plan provided 
for regulating bacon and ham imports 
from non-Empire countries to stabilize 
the total supply from all sources (do- 

(Continued on page 50.) 
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ERE’S a pork sausage that will really “go places” —a pork ec 
Here’s why sausage with brilliant sales possibilities and a bright m 
future! : 
of 
3 R E A M O F And there are definite reasons for being sure of the profits 
SPI CE (C O S ) this sausage will bring—it is made of good meats and seasoned 
sie vains with the finest of all pork sausage seasonings — STANGE 
is the only seasoning CREAM OF SPICE SEASONINGS. he 
youcana ford to use! Pork sausage made with Stange Seasoning has bright attractive fr 
color because there is nothing in this modern seasoning mate- is 
No other seasoning material offers rial to change the fine color of the meat ingredients. And it Sin 
you the advantages of C.O.S.! Do keeps its bright color Jonger because Stange Seasoning is free 7 
not penalize your product with in- from bacteria and gives better keeping qualities! loc 
ferior seasonings! Investigate Stange ers 
; . It dissol dil r 
pre saad inetd a Stange Pork Sausage Seasoning is made in blends to meet i 
parts of the batch. All pith, fibre and conditions of location, consumer preference, and all other fac- am 
foreign matter is removed — nothing tors. Or if you prefer, we can match your present seasoning ton 
that doesnot contribute to the fine flavor blend exactly in a Stange Seasoning that will give you all the. se 
— menae graye S cemmanne advantages of your present seasoning, with none of the disad- a 
tange Seasoning. It is simple and . pa 
economical to use, and it builds sales. vantages. Get the details today! cep 
C.O.S. is available in individual ( 
spice flavors, or in complete season- Wm e J. STAN GE Co MPA N Y rs 
ing blends for all types of sausage, jo 
loaves, and specialties. Ask for cha 
samples. 2536-2540 WEST MONROE STREET, CHICAGO, ILLINOIS E 
923 E. 3rd St., Los Angeles © © © 1250 Sansome St., San Francisco 











in Canada: J. H. Stafford Industries, Ltd., 24 Hayter St., Toronto, Ontario 
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Popular Pork Sausage 
I. 


Judging by the number of inquiries 
which are received by THE NATIONAL 
PROVISIONER, packers and sausage 
manufacturers have more trouble in 
turning out a pork sausage which satis- 
fies consumers than they have in mak- 
ing almost any other kind of sausage. 
Consumers view pork sausage criti- 
cally; in gaining consumer acceptance 
for his product, the processor gains 
prestige for his whole sausage line. A 
typical inquiry was recently received 
from an Eastern packer. He wrote: 


Editor THE NATIONAL PROVISIONER: 

We want to increase our pork sausage sales this 
fall and winter. The product we are now making 
sells fairly well, but we are not satisfied and be- 
lieve it can be improved so as to move in greater 
yolume. Can you make any suggestions which 
might help us out? 


Most packers know and follow the 
correct methods which must be used in 
making good pork sausage. However, 
they sometimes fail to gain consumer 
acceptance for their product because 
of: 

1.—Unsatisfactory flavor. 

2.—Poor packaging. 

8.—Unorganized distribution. 


Importance of Flavor 


Packers and sausage manufacturers 
frequently fail to make a product which 
is flavored to win consumer approval. 
Since consumer tastes are not stand- 
ardized, about the only way to deter- 
mine the most popular flavor in a given 
locality is by experimenting with sev- 
eral. 

This does not always solve the prob- 
lem. The producer may find, for ex- 
ample, that one large group of his cus- 
tomers prefers a sausage with sage 
while another does not. One packer 
last winter gave housewives a choice of 
a highly-seasoned and a mild pork 
sausage which were exactly alike ex- 
cept in flavor. 


Once consumer preference has been 
determined, the sausage manufacturer 
should stick to that seasoning formula 
until there are real indications that a 
change is desirable. 

Because the flavor of pork sausage 
must be “exactly right,” many packers 
have adopted the use of ready-prepared 
or specially-prepared seasonings, as 
manufactured by reputable firms. The 
flavor imparted to the meat by such bal- 
anced seasonings is always the same. 
Moreover, they do not require the 
weighing and blending of seasoning in- 
gredients by employes in the sausage 
department. 


Three of the many seasoning for- 
mulas which may be used in pork sau- 
sage are as follows: 


A 
2 Ibs. salt 
6 oz. refined corn sugar 
6 oz. white pepper 
2 to 4 oz. rubbed sage 


B 


Ibs. salt 

oz. refined corn sugar 
oz. mild chili pepper 

oz. white pepper 

to 4 oz. rubbed sage 


Cc 
lbs. salt 
oz. refined corn sugar 
oz. ground white pepper 
oz. ground red pepper 
oz. thyme 
oz. Jamaica ginger 
oz. ground mace 
oz. rubbed sage 


Use of corn sugar in pork sausage 
seasoning formulas inhibits discolora- 
tion of the product. White pepper is 
generally used for pork sausage be- 
cause black pepper darkens the product. 


Many Packages Available 


The sausage manufacturer can pack- 
age his pork sausage in a good many 
ways. Among the factors to be con- 
sidered in choosing a package for pork 
sausage are: 

1.—The package should fit the grade 
of product and its market. 

2.—It should have eye appeal and 
ability to create impulse sales. 

3.—It should be easy to fill and han- 
dle in the plant, handy and protective 
in the retail store, and should be con- 
venient for use in the home. 


Among the many pork sausage pack- 
ages and packaging materials now in 
use are cellulose casings, transparent 
printed wraps, cloth bags, re-use con- 
tainers such as bowls, cartons of var- 
ous shapes, cups, parchment and 
grease-proof packaging papers. 

Many of these are used in combina- 
tion as, for example, when transparent 
wrap is used as a cover for re-use bowls 
containing pork sausage meat. Country 
style pork sausage in an unlinked hog 
casing is sometimes packaged on a fibre 
plate covered with transparent wrap. 
Cloth bags for pork sausage meat are 
lined with parchment or grease-proof 
paper and these papers are also used 
to wrap the large volume of sausage 
put up in cartons. 

In addition to making a good product 
and packaging it well, the packer should 
follow his product along the distribu- 
tion line to see that it arrives in the 
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consumer’s hands in appetizing condi- 
tion. 


Pork sausage is highly perishable— 
even when handled under the most ideal 
conditions and when made from fresh 
materials—so there should be no un- 
necessary delays in the progress of the 
product from the sausage kitchen to 
the consumer’s table. It does not pay 
to anticipate future needs too op- 
timistically by making up more product 
than can be disposed of within a rela- 
tively short time after it has been 
manufactured. 


Fresh pork sausage is stored at a 
lower temperature than most other sau- 
sage (34 to 36 degs.), and the processor 
should make sure that it is not long ex- 
posed to higher temperatures in han- 
dling and delivery to stores of retail 
distributors. 


Move Oldest Product First 


The oldest product should, of course, 
move out of the plant first. Some 
packers date their pork sausage car- 
tons or indicate in code on the package 
just when it was made. If these dates 
are used as a guide in shipping, and if 
production is in line with sales, there 
should be little difficulty in preventing 
spoilage and high returns from retail 
meat dealers. 


Both packers and retailers should be 
interested in seeing that the consumer 
gets fresh product and is not annoyed 
by having to return stale sausage. Re- 
tailers should be encouraged to stock 
only as much of such sausage as they 
can sell within a short time, as retail 
case and cooler conditions limit the safe 
storage period. Dealers usually display 
only a small quantity of fresh pork sau- 
sage and keep the rest of their stock in 
the coldest part of the retail store’s 
meat cooler. 


Many dealers have adopted the prac- 
tice of opening each package of sau- 
sage and examining it before they pass 
it over the counter to the customer, to 
make sure they are selling fresh prod- 
uct. Some retailers pencil mark or 
punch the cartons of their older product 
whenever the packer makes a fresh de- 
livery, so that they can be sure to move 
the older sausage first. 


EDITOR’S NOTE.—An article on pork 
sausage manufacture will appear in an 
early issue of THE NATIONAL PRO.- 
VISIONER. 


SAUSAGE MEAT CURING 


Sausage meat curing methods are 
fully explained in “Sausage and Meat 
Specialties,” THE NATIONAL PROVISION- 
ER’S new book. Write for information. 
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W. H. T. Foster to Retire; 
Executive Shifts Announced 
By Morrell at Sioux Falls 


W. H. T. Foster, vice president and 
general manager of the Sioux Falls 
plant of John Morrell & Co., has an- 
nounced his retirement from active 
business, effective November 1, after 
completing 46 years of service with the 
company. He will continue as a member 
of the board of directors. J. M. Foster, 
vice president and assistant manager 
at Sioux Falls, will succeed his brother 
as manager, while Robert T. Foster, son 
of president T. Henry Foster, will move 
from Ottumwa, Ia., to Sioux Falls to 
become assistant plant manager. 


W. H. T. Foster began regular service 
with John Morrell & Co. in 1893. He 
was placed in charge of the lard re- 
finery and chemical laboratory shortly 
thereafter. He later became the com- 
pany’s first salesman in New England 
and subsequently headed the branch 
house department at Ottumwa before 
going to Sioux Falls in 1913 as man- 
ager. 

J. M. Foster entered the employ of 
the company in 1913. After a two-year 
interruption, during which he attended 
Iowa State College at Ames, Mr. Foster 
entered the superintendent’s office and 
later became assistant superintendent. 
Active service in the World War was 
followed by various positions with the 
company at Ottumwa and Sioux Falls, 
culminating in his election to the board 
of directors in 1927 and appointment as 
assistant manager at Sioux Falls in 
1928. 

Robert T. Foster, at present in charge 
of the sausage department at the 
Ottumwa plant, started with the com- 
pany in 1929 at the Philadelphia branch. 
He spent six months in the London 
and Liverpool, England, offices of the 
company in 1930, before entering the 
beef department at Ottumwa. Placed in 
charge of the small stock department 
in 1982, he became head of the com- 
pany’s sausage department three years 


later, and was elected a director in 
1938. 





R. H. Cabell Retires; 
Succeeded by Eastwood 











R. H. Cabell has retired from the 
Presidency of Armour and Company at 
his own request, according to a late an- 
houncement. He will be succeeded by 
George A. Eastwood, now executive 
viee president of the company. Mr. 
Cabell has served Armour for 47 years 
and has been president since 1934. He 
will continue as a director. 
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DISCUSSING TEXAS MEAT INDUSTRY AFFAIRS 


Ed Auge (right), president of Auge Packing Co., San Antonio, Tex., and head of the 

newly formed Texas Meat Packers Association, discussing Texas meat packing matters 

with “Bill” Hammann (center), contact man for the group, and Ray Pinckney, pres- 
ident, Pinckney Packing Co., Amarillo, a director of the organization. 


Hammann Will Represent 
Texas Packers Association 


At a meeting of the directors of the 
Texas Meat Packers Association, held 
in Fort Worth on September 2, William 
Hammann was chosen to represent the 
organization, make contact with pack- 
ers throughout the state and aid them 
with various problems as they arise. 
Mr. Hammann has represented several 
commercial organizations in the Texas 
area for a long time and has a wide ac- 
quaintance among packers there. The 
new Texas association, formation of 
which was reported on page 18 of 
THE NATIONAL PROVISIONER of Septem- 
ber 2, is designed to create closer coop- 
eration among packers of the state and 
to improve and standardize the quality 
of their products. Ed Auge, president of 
the Auge Packing Co., is president. 











FARMING IS 
HIS HOBBY 


Ed Dunlop, manager of 
the sausage and canned 
meat department of 
Jacob E. Decker & Sons 
Co., Mason City, Ia., 
farms as a hobby. Here 
he is shown with 2 farm 
assistant and _ triplet 
Holstein calves. Mr. 
Dunlop is a grandson of 
Jacob E. Decker, pi- 
oneer Iowa packer and 
founder of the company 
bearing his name. 














H. P. Wetsell Retires After 
43 Years With Kingan & Co. 


H. P. Wetsell, vice president of 
Kingan & Co., retired on August 15, 
after 43 years service, practically all of 
which was spent in the sales end. 


In announcing his retirement Kingan 
& Co. stated: “There has never been a 
man among us who was more highly 
regarded, both for his unswerving devo- 
tion to the high principles for which 
this company stands, and for his kindly 
encouragement to all with whom he 
came in contact.” 





Chicago News of Today 


R. V. Cox, former superintendent of 
the Spokane, Wash., branch of Armour 
and Company, has been transferred to 






























































“Pantywaists” have no place on polo 
teams, and frail cold storage doors are 
taboo in modern refrigerated plants. 

To resist the hard abuse of men, trucks, 
and temperature cold storage doors must 
be rugged. JAMISON-BUILT DOORS are 
notably rugged. It’s intentional. They're 
designed with extra strength where it's 
needed. Materials are selected for wear- 
resisting durability. Construction is by 
workmen to whom JAMISON ruggedness is 
tradition. Even the soft but tough JAMISON 
resilient pure rubber gasket outlasts old 
types many times. 

Wherever cold storage doors 
-are used, JAMISON-BUILT 
DOORS prove the value of rug- 
gedness. Send for free bulletin to 
JAMISON COLD STORAGE 
DOOR CO., Hagerstown, Md., or 
to branches in all principal cities. 
Jamison, Stevenson & Victor Doors 


iL Ss a 


et Stevenson Vestibule “Door 
That Cannot Stand Open” 





PERMANENT 
THERMAL 
EFFICIENCY 


AT LOW COST 


Made from the wiry fibres of 
Redwood Bark, PALCO WOOL 
offers .255 B.t.u. efficiency (Pee- 
bles’ test). Permanent—non-set- 
tling — sanitary. Economical — 
easy to install. 


THE PACIFIC LUMBER COMPANY 
SAN FRANCISCO - CHICAGO 
LOS ANGELES - NEW YORK 


NEW 


Cold Storage In- 
sulation Man- 
ual sent free 
with sample. 


‘rom DURABLE REDWOOD BARK 
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Let this 
Operating Manual 
Help you Learn more, EARN more! 
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F.C. ROGERS CO. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 











AIR CONDITIONING 


Better Smoked Meats. 
and More Profits. 


are the results of Niagara Balanced Air Smoke Ovens. 
Positive control of yield and uniformity of processing 
are given by the ms - controls of interior product 
temperatures and uniformity of smoke density tem- 
perature and humidity in the oven. Operation, fully 
automatic, gives substantial savings over convention- 
al processing. Meats have better color, are 

= more uniformly, are not affected i by outside 
weather 


NIAGARA BLOWER COMPANY 


6 E. 45th Street, New York City 
Chicago Office: 37 W. Van Buren Street 
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the staff of the general manager at the 
company’s Chicago headquarters. 

Sympathy of his many friends in the 
trade is extended to Clark Johnson, pro- 
vision department, Cudahy Packing Co., 
on the death of his son, Gilbert, follow- 
ing a protracted illness. 

F. E. Wernke, president and general 
manager of the Louisville Provision 
Co., Louisville, Ky., braved Chicago’s 
heat wave for a visit this week. 

J. G. Mercer, Chicago provision 
broker, has become associated with the 
prokerage firm of Sunderland & 
DeFord, at 327 So. La Salle st. 

Miss Anna E. Boller, head of the de- 
partment of nutrition of the National 
Live Stock and Meat Board, went to 
Cleveland, O., early this week, where 
she set up a Board exhibit for the 
American Congress on Obstetrics and 
Gynecology, in session there from Sep- 
tember 11 to 15. 

Among Chicago visitors of the past 
week was James A. Hooper, secretary of 
the Utah Wool Growers’ Association, 
Salt Lake City, Utah, who made the 
offices of the National Live Stock and 
Meat Board one of his stopping points. 


New York News Notes 


E. F. McKay, district manager, 
Cudahy Packing Company, New York, 
and Mrs. McKay are on a motor trip 
through New England. 

M. T. Zarotschenzeff, vice president 
and technical director, National Frosted 
Foods, Inc., New York City, recently 
returned to this country after a three 
months’ trip to Europe. Mr. Zarotschen- 
zeff visited England, France, Belgium, 
Holland and Germany, and in the latter 
country attended the International Re- 
frigeration Day staged in Karlsruhe 
the middle of July. 

T. E. Schluderberg, produce depart- 

(Continued on page 36.) . 


LARD FOR WORLD 
OF TODAY AND 
TOMORROW 


This lard exhibit of the 
National Live Stock and 
Meat Board was set up at 
the Iowa, Indiana, Min- 
nesota and Michigan 
state fairs recently and 
will be shown at the Am- 
erican Royal Live Stock 
Show at Kansas City and 
the Ak-Sar-Ben at Omaha. 
At left is sculptor Charles 
Umlauf of Chicago, who 
Prepares these sculptured 
exhibits for the Board. 
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In the News 40 Years Ago 


(From The National Provisioner, 
September 16, 1899.) 

Intense activity transmitted to our in- 
dustrial enterprises by the results of 
the late war with Spain is noticeable 
in almost every business. The close ob- 
server of commercial matters is at once 
struck with the trade movement on 
Cuba, -Porto Rico, the Philippines, 
Hawaii and other new markets. Our 
own industry has been among those to 
greatly benefit from the lifting of the 
curtain of exclusion which formerly 
closed these markets to us. American 
refrigerated meats, American lard, 
bacon, hams and canned meats are 
among the products slowly but surely 
permeating the domestic life of these 
countries. American ice and cold storage 
plants are springing up everywhere. 

Cows lowed for their lost calves, but 
they came not, because Lawrence Hert- 
ling, of Newark, N. J., and Henry 
Hammel, of Jersey City, were, on 
Wednesday last, engaged in a calf- 
killing contest at Shooting Park, N. J. 
The contest was for the calf-killing 
championship of New Jersey and $100 
aside. After a very exciting contest the 
championship was won by Henry Ham- 
mel in 15 minutes, which beat the old 
world’s record by three minutes. Hert- 
ling, although losing, equalled the old 
world’s record of 18 minutes. Each man 
had to kill and dress ten calves. Hertling 
is employed at M. H. Nagle’s slaughter- 
ing establishment and Hammel at the 
plant of Henry Heilbrunn. 


L. H. Heymann, who has for so many 
years successfully managed the exten- 
sive Eastern trade of Nelson Morris & 
Co., has received a well-merited promo- 
tion. He leaves New York and the East- 
ern general management of the com- 
pany’s business to go to Chicago, where 
he will succeed to the duties of Frank 
E. Vogel as general manager. Mr. Vogel 
retired on September 1. L. Powder- 
maker will be transferred from Wash- 
ington to fill Mr. Heymann’s position. 


In the News 25 Years Ago 


(From The National Provisioner, 
September 19, 1914.) 

Effect of the war situation abroad is 
indicated in government reports of ex- 
ports of meat and dairy products from 
the United States during August. Our 
meat export trade had fallen off tre- 
mendously in recent years, due to short- 
age of supplies, and had come to be 
confined chiefly to exports of pork and 
fats. Here is where the loss of Euro- 
pean markets is shown as a result of 
the war. Whether later foreign de- 
mand, due to famine conditions there, 
will rebuild this trade is to be seen. 


The effect of the war on meat prices 
in London may be gathered from the 
fact that South American chilled beef 
sold in Smithfield Market on September 
2 at 15c per Ib. in the carcass. Austral- 
ian frozen carcass beef brought 13%c 
per lb., while mutton sold for 18c in the 
carcass. Foreign beef sold in New York 
the same week for a little over 1lc. 
Under such circumstances it is not sur- 
prising that London is getting all the 
foreign beef to the exclusion of U. S. 
markets. 


Hon. Carter H. Harrison, mayor of 
Chicago, and Oscar F. Mayer, packer 
and “night mayor,” are away on a hunt- 
ing trip. 

Reports have been received from 
Henry Edelmuth concerning his safe 
departure from the Continent, and he 
is expected in New York before long. 
He got his automobile out of the war 
tangle, which was more than some 
others did. 


A bill has been introduced in the Brit- 
ish Parliament to give the government 
the power to prohibit slaughter of any 
meat animal where it may be necessary 
to do so in order to maintain a sufficient 
supply of breeding stock. This is along 
the lines of the proposal to restrict calf 
slaughter in this country. 


Guessing the grain market right this 
week would have been very profitable. 














Film Shows How to Make and 
Merchandise Skinless Franks 


MODERN method of selling frank- 
furters to retailers, which can be 
applied with slight initial expense for 
equipment and has been unusually effec- 
tive wherever tried, is one of the in- 
teresting and instructive features of a 
new talking picture—“Stripped for Ac- 
tion”—being shown to packers and sau- 
sage manufacturers by salesmen of the 
Visking Corporation. 

This merchandising method, described 
as a real eye opener to sales minded 
producers of skinless frankfurters, com- 
prises the second part of the picture 
and is illustrated and described in de- 
tail. How to get the retailer’s undivided 
attention and interest and the exact 
procedure recommended to- encourage 
him to handle the product as a regular 
item and not as a specialty are ex- 
plained. 

The merchandising action of the pic- 
ture is staged in a retail store setting 
and the sales method advocated is ex- 
plained by the conversation between 
store owner and retailer and by the 
statements of the announcer. The plan 
proposes the use of a skinless frank- 
furter steam cooker and selling the 
retailer by demonstrating to him in the 
most effective way—by taste—just how 
desirable the product really is. The 
cooker, compact and easily handled, 
heats the franks with steam just prior 
to the salesman’s call on the retailer, 
enabling the product to be tasted under 
the most favorable conditions. 


Production Methods 


Part one of the picture deals with the 
processing of skinless frankfurters, 
showing and describing methods and 
operations which have been determined 
as most satisfactory and economical for 
producing them. These scenes deal with 
actual plant operations in making skin- 
less frankfurts. 


Among points brought out in the film 


are stuffing procedure, which requires 
only 25 seconds from the time the cas- 
ing package is opened until 32 ft. of 
sausage are ready for linking, and link- 
ing methods by which 100 lbs. of skin- 
less franks are handled on the stuffing 
table in only 29 minutes from the time 
the stuffer pressure valve is opened 
until the linked product is on the cages. 


Stripping and Packaging 


Manner of curing the meat in the 
silent cutter, smoking to obtain an in- 
side temperature of 150 degs. F., cook- 
ing, showering, stripping, branding and 
packaging are pictured and explained. 
The stripping method illustrated en- 
ables one girl to strip 125 lbs. of franks, 
linked 12 to the pound, in one hour. 
Considerable production cost informa- 
tion is also given. 

Probably a large majority, if not all, 
of the packers and sausage manufac- 
turers of the country will have an op- 
portunity to view this picture and hear 
the explanations on production and mer- 
chandising accompanying it. It is well 
worth seeing, not only because it sug- 
gests profit possibilities for packers 
and sausage manufacturers who are not 
manufacturing skinless frankfurters, 
but because it also explains production 
methods and selling practices which, if 
followed, will reduce costs and increase 
volume and profits for those who are. 


SELLING DEALER AND CONSUMER 


LEFT.—Packer salesman with his frankfurt 

steam cooker sells the retailer by “taste” and 

convinces him the product should be han- 

dled as a regular item rather than as a 
specialty. 


RIGHT.—Advertisements appearing in 


general magazines of wide circulation lay 

the foundation for selling by the processor 

2nd dealer so that the consumer knows 

about skinless franks when she enters the 
retail store. 
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ECONOMICAL SALES BUILDER 


Treet, new all-purpose meat intro. 
duced recently by Armour and Com. 
pany, is one of the latest products to 
utilize the promotional advantages of 
“outserts,” which are small package 
folders so constructed as to remain 
firmly closed when affixed to the outside 
of a container. 

The Treet outsert, printed in blue 
and yellow and measuring only 1% by 
3 in. when folded, opens up to reveal 
suggestions on how to serve the new 
product either hot or cold, general jn. 
formation on its flavor, convenience and 
economy, and promotional material on 
the company’s corned beef hash, corned 
beef and other canned products. 

Outserts are designed to build sales 
through present customers without 
waste circulation and at no distribution 
cost. They are said to be particularly 
useful for recipes, for using one produet 
to help sell another, and for premium 
promotion. They are affixed by hand or 
machine to cans, bottles, jars, cartons 
and bags. 


PERISHABLE FREIGHT SERVICE 


A special meeting to consider points 
raised in the latest report and recom- 
mendation of the Interstate Commerce 
Commission examiner in ICC 20769, 
charges for protective service to perish- 
able freight, will be held in the office of 
the National Perishable Freight Com- 
mittee, Union Station bldg., Chicago, on 
October 4. The meeting will deal espe- 
cially with the matter of average weight 
of ice to be used in computing ice haul- 
age factor, as referred to in the ex- 
aminer’s report. 

The case was submitted to the com- 
mission recently after argument: by 
packer representatives including Ross 
D. Rynder for Swift & Company; 
George P. Boyle, Midwest Association 
of Meat. Packers; W. H. Wagner, Rath 
Packing Co.; R. L. Simpson, Wilson & 
Co., and others. Shippers argued that 
the record in this case is so old that the 
commission should hold further hear- 
ings to bring it up to date before any 
decision is handed down, 
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Branches in 37 Principal Cities of the United States and Canada 
London, England Havana, Cuba 
Manufactured in Canada for the Canadian Trade 
STATE 


3a oa cae i ca cess ca 


The National Provisioner—September 16, 1939 Page 25 













COLD ROOMS 
AND COLD LINES 


Need the lasting protection of 


wl anit 


CORKBOARD AND 
CORK PIPE COVERING 


FFICIENT Novoid Cork Insulation per- 

forms double duty in cold storage plants 

of all types. In corkboard form, Novoid 

provides dependable insulation for cold rooms. 

It effectively resists the passage of heat and 
prevents moisture infiltration. And in the 
form of cork covering, Novoid is eq ually effec- 
tive as an insulation for refrigerated pipe lines. 
Properly installed, both Novoid Corkboard 
and Cork Covering help lower refrigeration 
costs and assure more accurate temperature 
control. Find out all the facts by mailing the 
coupon below. Cork Import Corporation, 
Dept. NP, 330 W. 42nd St., New York City. 


NOVOID CORK INSULATION 


CORK IMPORT CORPORATION, 
Dept. NP, 330 West 42nd Street, New York City 





Please send me complete details of 
Novoid Cork Insulation for cold 
rooms and cold lines. 


Name 





Street 





City and State 















ou can get all of the water 
a. need, and at an amaz- 
ingly low cost. The procedure 
is quite simple on your part. 
Just put the problem up to 
Layne. They, with their world- 
wide experience and years of 
outstanding success, will come 
prepared to study your needs 
and make definite recommen- 
dations on the type of wells 
and pumps best suited for you. 
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AFFILIATED COMPANIES 


LAYNE- ARKANSAS CO. STUTTGART, Anak. 
LAYNE-ATLANTIC Co. . . . NORFOLK, Va. 
LAYNE-CENTRAL Co. . . MEMPHIS, TENN, 
LAYNE-NORTHERN CO.. MISHAWAKA, IND. 
Larne-Louisiana Co LAKE CHARLES. La. 
Layrne-New Yor Co. . New Yor« City. 
AND PITTS@URGH Pa. 
LAYNE-NORTHWEST Co. MiLwaukes, Wis. 
Layne-Onto Co. . . Co.umaus, Ono 
Layne-Texas Co. . . . HOUSTON AND 
Cena « © « «+ = ee 3 
Lavne-WesTern Co.. Kansas City, Mo. 
Curcaco, . » OMAHA, NEBRASKA 
Layne- wasvenn co. oF tte 
MINNEAPOLIS min 

Layne-BowLer New ENGLAND cumin 
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For nearly sixty years, Layne 






Boston .....- MASSACHUSETTS. a 
wells and pumps have met wren wares, sums on. 






almost every conceivable water 













producing problem. They have met these problems te 
with remarkably low operating cost and almost no 
upkeep expense. tl 
All features of Layne wells and pumps are based 
upon proven engineering principles. That is why, r 
when installed for you, they are most dependable for . 
year in and year out high efficiency operation. Me 
Our free bulletins will be mailed at your request. 7 
Address, is 
LAYNE & BOWLER, INC. = 

Dept. X, Memphis, Tenn. Fe 
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WATER SYSTEMS 


For Municipalities, Industries, 
Railroads, Mines and Irrigation 
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HUMIDITY IN COOLERS 


And How to 
Control It 


By WALLACE H. MARTIN* 


cold storage rooms is being empha- 

sized more than ever before. Evils 
attending too low a humidity in rooms 
where frozen goods remain in storage 
over long periods are too well known 
to need repetition. The problem is to 
keep humidity high enough to prevent 
dehydration of goods being stored. 


When air comes in contact with a 
cold surface it is cooled to the tempera- 
ture of that surface. If vapor content 
is such that dew point is higher than 
temperature of the cool surface, mois- 
ture will be condensed out of the air 
and the humidity will be that corres- 
ponding to saturated air at the cold 
surface temperature. The first time the 
air passes over the coil surface, only a 
small percentage of it actually comes 
in intimate contact with the surface. 
However, that which does is cooled to 
the temperature of the surface. 


This air mixes with remaining air 
and humidity of the mixture is a 
weighted average of that of air in the 
room and that which has been cooled 
to temperature of the surface. The 
next time around, molecules which 
touch the surface are a different group 
than those which made contact the first 
time. 

Eventually, all molecules of air in the 
room will have come in contact with the 
cold surface and dew point temperature 
of all air in the room will be that cor- 
responding to temperature of the sur- 
face. If the difference between room 
temperature and surface temperature 
is large, humidity of the air in the room 
will be reduced to a low value. 


[eid storage of humidity control in 


Factors Influencing Humidity 


By the use of the accompanying 
humidity chart the effect of too great a 
difference between air temperature and 
surface temperature can be seen. On 
the chart, dry bulb temperatures are 
plotted horizontally, and heat content 
of mixture per pound of dry air and 
contained vapor, vertically. 


Lines representing weight of water 
vapor per pound of dry air are shown. 
Let us suppose we are holding a room 
at zero degs. F. by means of evaporator 
surface at minus 10 degs. F. The vapor 
content of air at minus 10 degs. F. 
saturated is about 0.0005 pound per 
pound of air. When this air is warmed 

s 
a ye 


orence of the Frozen Food Locker Association of 
gon, Washington and Idaho. 


to zero degs. F., its vapor content is the 
same. However, it is no longer satu- 
rated, but its relative humidity is only 
about 65 per cent. Another way of stat- 
ing the case is to say that the minimum 
relative humidity with an evaporating 
surface at minus 10 degs. F. and room 
temperature zero degs. F. is about 65 
per cent. 

Actual relative humidity will prob- 
ably be somewhat higher because of 
entrance of vapor through doors, leak- 
age through insulation, and dehydra- 
tion of goods. If surface temperature 
is minus 20 degs. F. and room tempera- 
ture zero degs. F., vapor content at the 
surface is about 0.00023 pounds per 
pound of air. When air which has been 
cooled to this surface temperature is 
heated to zero degs. F., its relative 
humidity is around 30 per cent. 


These illustrations indicate very 


clearly that if humidity is to be kept 
high, the difference between room tem- 
perature and coil surface temperature 
must be small. This condition requires 
a liberal amount of coil surface. How- 
ever, large coil surface, with attendant 
higher evaporating temperature, con- 
tributes to more economical operation, 
since higher suction pressures can be 
carried and size of compressor required 
is somewhat less for a given capacity. 


The driving force causing dehydration 
of goods is, in reality, a pressure differ- 
ence. For a product at zero degs. F., 
and having ice at the surface, the pres- 
sure of the water vapor at the surface 
is 0.038 in. of mercury. Air at zero 
degs. F. and 80 per cent relative hu- 
midity contains water vapor at a pres- 
sure of 0.030 in. of mercury. 


The difference 0.008 does not look like 
much, but if measured in inches of wa- 
ter would be about 0.1 in., or in pounds 
per square foot, a little more than 0.5. 
Expressed in terms of wind velocity, 
this is about a 12-mile an hour wind. 
In other words, the force which is avail- 














HUMIDITY CHART 
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This chart shows the effect of the difference between room air temperature and the 
temperature of the coil surface. 
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able for driving moisture from a surface 
at zero degs. F. into surrounding air at 
zero degs. F. and 89 per cent relative 
humidity is about the same as that 
necessary to produce a 12-mile wind. 


How Heat Is Transferred 


Heat is transmitted to coils in a room 
by two methods—convection and radi- 
ation. Transfer by convection is accom- 
plished by bringing the air in contact 
with the cold surface. Surface takes 
heat from air which then goes out into 
room and brings back another load of 
heat. 

Radiation is a process by which heat 
passes from a warm surface to a cooler 
surface without any circulation or effect 
on the medium between. Heat from 
the sun reaches us purely by radiation. 
Heat from a fireplace is given out almost 
entirely by radiation. The fundamental 
requirement is that the two surfaces 
must be so located that they can see 
each other. 

A surface at zero degs. F. will trans- 
mit heat to another surface at minus 
10 degs. F. at a rate of about 6 B.t.u. 
per square foot hour. The total trans- 
fer to piping in a room with a 10-deg. 
difference is about 20 B.t.u. per square 
foot hour. Apparently, about one-third 
of the transfer is by radiation. 

This proportion will hold pretty well 
for temperature differences encountered 
in refrigeration practice. That part of 
heat transmitted by radiation goes di- 
rectly to coils from warmer objects in 


the room and humidity of air is not 
affected. If we could have cooling sur- 
faces with all the heat transmitted to 
them by radiation, and not convection 
effects, we could keep humidity close 
to the saturated condition. 

In blower type systems, the cooling 
surface is practically all out of sight of 
products to be cooled. Practically all 
the heat transfer is by convection and 
almost none by radiation. The result 
is that in the two systems, with same 
room temperature and the same coil 
temperature, the relative humidity with 
a blower system will be lower than 
with the conventional coil system. In 
order to avoid too low a humidity with 
a blower systeth, it is my opinion that 
the temperature difference between 
room and coil surface must be appre- 
ciably less than when ceiling or wall 
coils are used, probably not more than 
half as much. 


Brine Spray Cooling 


Some very satisfactory results have 
been obtained by cooling air in a cold 
brine spray, circulating cooled air 
through storage room and returning it 
to the spray. This -is a very excellent 
method of controlling humidity. When 
high humidity is desired, the rise in air 
temperature from the time it leaves the 
spray until’ it returns should be small, 
or around 2 or 3 degs. F. The brine 
should not be any stronger than neces- 
sary to prevent freezing. 

If brine is stronger than necessary, 
the relative humidity of air leaving the 





























Save time by cooking sausage 


Manufactured under the following pat- 
ents: No. 1,690,449 dated Nov. 6, 1928 
and No. 1,921,231 dated Aug. 8, 1933. 
Other Patents Pending. 


JOURDAN PROCESS COOKER CO. 


814-32 WEST 20th STREET 
Western Office: 3223 San Leandro St. 


‘Sieveneantaan wrlmentcew hw eset ta ee 
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WITHOUT 
HANDLING 


If your sausage cooking operation 
requires constant supervision, care and 
handling of product, get acquainted 
with the JOURDAN Process Cooker and 
learn how to apply those wasted hours 
elsewhere. 

The JOURDAN cooks a complete batch 
of sausage entirely without handling! 
Sausage is cooked on the rail, on the 
cage and on the stick... automatically! 
Cooking and coloring operations are 
accomplished in a single automatic 
operation. Sausage is delivered clean, 
attractive and always uniform without 
any fuss or bother on your part. Write 
today for the complete JOURDAN story of 
economical, simplified sausage cooking - 


» CHICAGO, ILLINOIS 
Oakland, Calif. 











spray will be lower than it is when bring 
is of proper strength. If the brine js 
just the proper strength, relative hy. 
midity will be practically 100 per cent, 
and if circulation is such that air does 
not rise in temperature more than 2 
or 3 degs. F., humidity of the return air 
will still be high enough so that de- 
hydration is reduced to a minimum. [f 
lower humidity is desired, it can be 
obtained by increasing brine concentra- 
tion. 


Tight Insulation Important 


Humidity is an important factor in 
connection with insulation. Vapor pres- 
sure in a room at zero degs. F. and 89 
per cent relative humidity is, as indi- 
cated previously, 0.030 inches of mer- 
cury. Air at 70 degs. F. and 50 per cent 
relative humidity contains vapor which 
exerts a pressure of about 0.37 inches 
of mercury. The pressure difference is 
0.37 minus 0.030 or 0.34 in. of mercury, 
which, expressed in pounds per square 
foot, is 24. This is the pressure cor. 
responding to a wind velocity of about 
70 miles per hour. 

In other words, the force which tends 
to drive vapor from the warm to the 
cold side of an insulated wall is very 
large and every precaution should be 
taken to make the warm side of a cold 
storage wall as nearly air-tight as pos- 
sible. The cold side need not be air- 
tight, since moisture which does pene- 
trate outer surface should be allowed 
to go clear through and should not be 
trapped in the insulation. Too much 
emphasis cannot be placed on the neces- 
sity of making the warm side air-and 
vapor-tight. 





TRUCK COOLING WITH ICE 


Packers and sausage manufacturers 
who refrigerate their trucks with water 
ice or water ice and salt in containers, 
such as steel drums, seldom succeed in 
obtaining uniform temperatures in all 
portions of the refrigerated space. Not 
enough air circulation is induced 
bring the necessary quantity of air into 
contact with the surface of the cold 
container unless some method is em 
ployed to keep the air moving. 

The use of a windshield defrosting 
fan within the truck body and operated 
from the battery has been su 
as a means of obtaining better air at 
culation and more uniform tempera 
tures. Use of these small fans im 
refrigerating results somewhat in 
bodies, but because of their 
capacity they seldom improve conditl 
in large units. ie 

Water ice is economical in <a 
and is capable of maintaining 
temperatures in truck bodies when 
in modern equipment. Several types 0 
bunkers equipped with fans for mal 
taining air circulation are available 
are being used ih many fleets. 
more efficient in the use of ice 
steel drum and soon repay their 
by reducing product spoilage 
frigerant expense. 
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Package it in a 5 a 
MODERN CARTON 


—————————E PRoPER relation of 


carton design to the product is a science with Suther- 
land package artists. They have the knack of combining 
appetite appeal, quality appearance, and attention-getting 
features into one attractive ‘“‘sure-hit” package for the 
packer’s product. 





Lard cartons in their present form are the result of 
Sutherland’s inge- 
nuity in the pack- 
aging field. If you 
wish a new design 
for a lard carton— 
if you wish to re- 
vamp your present 
design — or if you 
wish to improve the 
reproduction of 
your present pack- 
age,send usdetails. 


Twenty years of 
leadership in pack- 
age designing and 
construction for the 
packing house in- 
dustry is at your 
disposal. 


SUTHERLAND PAPER COMPANY 
KALAMAZOO, MICH. 
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a, with consumer convenience the 


keynote of modern merchandising, more 


and more attention is being given to 
proper packaging 

Perhaps we can help you with your 
needs by suggesting a size or shape of 
rodalioltalziam yn AnliaaM it Mmaslela-M slaelaildel Mel male) d=) 
convenient in usage 

As witness above, Continental has 
numerous types of cans which fulfill 


every requirement 


CONTINENTAL 
eee ANY 
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A battery of telephones, local and most advantageous transactions for 
long distance. Active men receiving his clients. ; 
and submitti ff aki r- , ' ' f 
ae DEDenNttng emeninen See In conducting trading operations, ; 


ders; closing trades. Western Union 


and Postal Telegraph messengers, 


: : important markets in all parts of 
mC. A. and Teletype. ‘The emmy the country. Whether you are buy- 


the broker is in constant touch with 


t 

( 

day is on! "rates : 

y er or seller, his widespread contacts 

' —_— ible result ¢ 

The broker is about his daily task, an Loe of best _ ble results 

: ; : ap in shortest possible time. 

racing against time. All his knowl- : 
edge, experience and resources are Brokerage service provides the logi- 
being concentrated on making the cal answer to every trading problem. 

















Lacy Lee, Inc. 


visions 


KNOW LEDGE 
Pro EXPERIENCE 
141 W. Jackson Blvd., Chicago 
Odell & Whitting 


Provisions D. J. Gallagher 


9 a ® Provisions— 
327 S. LaSalle St., Chicago 327 S. LaSalle St., Chicago 


The Davidson Commission Co. 
Packinghouse By-Products 
327 S. LaSalle St., Chicago 
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Sunderland & De Ford 
Mocalia. Becorre & Co. ms Bi oe ag é John W. Hall, Inc. 
327. LaSalle St., Chicago 7S. LaSalle St., Chicago Packinghouse By-Products 
327 S. LaSalle St., Chicago 
Snow Brokerage Co., Inc. J. C. Wood & Company 
By-Products— Vegetable Oils Provisions—Beef Hess-Stephenson Co. 
221 N. LaSalle St., Chicago By-Products—Ve Oils Provisions— Beef. 
141 W. Jackson Blvd., Chicago 327 S. LaSalle St., Chicago 


Sterne & Son Co. 
ei : Zimmerman Alderson Carr Compan E. G. an = Com 
Vegetable Oils 1 pany By-Prov ; 


-Products 
332 S. LaSalle Se, Chi allow —Grease— Vegetable Oils Provisions— Bee 
\ wesc elie 105 W. Adams St., Chicago 332 S. LaSalle Isc. Phinege 
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Cash Lard Slightly Easier 


After Initial War Stimulus 


Weakening of price follows decline in 

live hog costs—Good movement in 

cash and future markets — British 

pegged prices too low to encourage 

exports—Hog prices fluctuate, but 
show strength. 


LARD 


ASH trade in lard was good during 
a the first four days of the current 
week, although some weakness in 
price became evident with decline in 
cost of live hogs. After the sharp jump 
of practically 3c per pound on war 
news, the lard market has settled back 
and cash lard closed on the Chicago 
Board of Trade on Thursday at 17.75 
nominal and loose at 8.75 asked. Raw 
leaf was quoted at 8.50 nominal. 
Export movement of lard was of 
fair size, but there was little informa- 
tion on new demand from abroad. Prices 
for lard pegged by the British Food 
Committee are too low to encourage 
exports from this country, particularly 
in view of increased insurance and ship- 
ping charges. Many in the trade ex- 
pect good demand for lard from France 
and the United Kingdom, particularly 
after the convoy system is perfected. 
Movement of lard in both the cash and 
future markets was good and prices 
were well sustained as the period closed. 
At New York, demand was good and 
the market firm. Prime western was 
quoted at 8.30@8.40c; middle western, 
8.30@8.40c; New York City in tierces, 
8@8%e; tubs 9% @10c; South Ameri- 
ca, 10@10%c; Brazil kegs, 10% @10 ce. 
Shortening in car lots was 9%c, and in 
smaller lots was 10@10c. 


Hoes 


There was an _ undercurrent of 
strength in the hog markets, although 
prices showed considerable day-to-day 
fluctuation at Chicago this week. Mon- 
day brought a top price of $7.85 and 
an average of $7.25. The top went to 
$8.10 on Tuesday and the average to 
$7.60. Wednesday’s high top of the 
week was $8.25 and the high average 
was $7.70. Thursday’s top dropped 10c¢ 
to $8.15 and the average receded 20c to 
$7.50. Weakness in fresh pork markets, 
attributed in large measure to unsea- 
sonally hot weather, was believed to be 
an important factor in the decline. 

Receipts at 11 large packing centers 
for the first four days of the week to- 
taled 189,000 head, an increase of 80,000 
over a week earlier, but 25,000 less than 
a year ago. At Chicago, continued 
scarcity of finished butchers weighing 
260 lbs. and over was an important mar- 
ket feature. Percentage of packing sows 
in the day to day runs continued to 
decrease. In spite of price changes dur- 
ing the week, good butcher hogs weigh- 
ing 260 Ibs. and up were fairly steady. 
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Sows were 10@15c under last week’s 
close and other kinds showed declines of 
25@50c. 


CARLOT TRADING 


There was fair carlot business during 
the week, but trade was lighter than in 
the preceding period when activity was 
fanned by war news. Dry salt meats 
and lard continued to have good support 
and other cuts moved on a normal trade 
basis. Light green regular hams were 
steady to weak, but heavy green regu- 
lars were in demand at quoted prices. 
A number of cars of 20/22 green 
skinned were sold; the very heavy aver- 
ages were also in good demand. Green 
picnics were weak, particularly the 
lighter averages, and heavy kinds were 
steady to weak. Heavy picnics sold at 
11%e with good inquiries for quick 
shipment. Some resale offerings of light 
green bellies were made during the 
week. There were fair inquiries and 
some trading in dry cure bellies. 

There was some fluctuation during 
the period in the price of dry salt bel- 
lies, but trading was good most of the 

(Continued on page 41.) 





Summer-End Meat 
and Lard Stocks Low 











UANTITIES of meat and lard in 

storage on September 1 were not 
large. In fact, the amount of pork in 
storage was the smallest for the date 
with two exceptions since the close of 
the world war. Lard stocks, while the 
lowest for the date in three years, have 
been smaller at six other times on Sep- 
tember 1 as recorded during the last 20 
years. 


It is true that a steady increase in 
hog runs is anticipated as the new crop 
hogs begin coming to market. At the 
same time, broader demand is antici- 
pated in the domestic market because 
of the speeding up of industries influ- 
enced by the war. Actual export sales 
have been negligible so far, and British 
prices are not such as to encourage 
sales, particularly with rising freight 
and insurance rates. It is believed that 
British maximum prices may later be 
revised so that they are more in line 
with domestic markets, 

There is no heavy supply of either 
pork or lard hanging over the market 
as the new crop season approaches. 
Except for product bought in the last 
two weeks, pork on hand has been put 
down at fair prices and should yield a 
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5-year average 


5-year average 
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100 


SEPTEMBER 1 MEAT AND LARD STOCKS 
LARD 


FROZEN PORK 


D. S. PORK 


5-year average 
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Dont take 
chances! 


Where there is both moisture and grease, 





we 


wo 
——s 





















use a wrapper that will resist both 


Some wrapping materials can withstand moisture— 
others can resist grease. Such papers are okay for 


certain uses. But meats contain both moisture and grease. 


FF 29 e0 2. 2 oe. = ee 


And that’s where you need a wrapper that can with- 
stand both if you want complete protection. 


Patapar is a double-duty sheet. 





It is strong when wet, and grease- Patapar 


proof, too. is ideal for 


Patapar is available in sheets Hamand baconwrappers 
: ‘ Meat loaf wrappers 

or rolls, and comes in various Butter wrappers 

Tub liners and circles 
Lard wrappers 
printing beautifully. If youwould | Carton and box liners 


: , . Can liners 
like samples and full information, Bag liners 


weights and finishes. It takes 


write and tell us the use you Covers for slack barrels 


and many other purposes 








have in mind. 











Paterson Parchment Paper Company 


Bristol, Pennsylvania 
Established 1885 


West Coast Plant: 340 Bryant Street, San Francisco, California 
Branch Offices: 120 Broadway, New York, N.Y. ° 111 W. Washington St., Chicago, Ill. 


Patapar Vegetable Parchment 


INSOLUBLE - GREASE-PROOF - ODORLESS 
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good return on the increase in values re- 
sulting from the rising market. 


At present, there appears to be little 
opportunity for big, profitable turnover 
on stocks because of limited supply, but 
there are good prospects for steady, 
profitable turnover in the future. The 
duration of hostilities abroad is an un- 
known factor, and should the war end 
quickly there would be quick reaction in 
sentiment. 

Stocks of meat and lard on hand on 
September 1, compared with August 
and the five-year September 1 average, 
were as follows: 

SEPTEMBER 1 STOCKS. 


Sept. 1, 39, Aug. 1, 89, 5-year av., 
Ibs. Ibs. Sept. 1, -Ibs. 


Beef, frozen... 22,726,000 22,157,000 38,155,000 
In cure .... 7,091,000 7,943,000 10,968,000 
Cured ...... 3,330,000 8,356,000 5,011,000 

Pork, frozen .110,768,000 155,129,000 96,596,000 
D. S. in cure 40,346,000 54,129,000 35,037,000 
D. S. cured. 33,588,000 38,649,000 35,182,000 


8.P. in cure.113,283,000 130,269,000 142,919,000 


8. P. cured. 63,641,000 76,590,000 88,361,000 
Lamb and mutton 

frozen ..... 2,390,000 1,898,000 1,952,000 
Froz. and cured trmgs., 

Oe renewcn 66,470,000 69,013,000 64,662,000 
ren 112,145,000 139,815,000 113,193,000 
Product placed in 

eure during: Aug., 1939. Aug., 1938. 5-year av. 
Beef, frozen .. 13,759,000 12,896,000 22,839,000 
Beef put in cure 5,961,000 7,688,000 6,864,000 
Pork, frozen . 28,182,000 31,235,000 31,689,000 
D. 8. pork put 

in cure ..... 39,961,000 41,474,000 33,734,000 
8. P. pork put 

in cure ..... 139,526,000 119,522,000 120,270,000 
Lamb and mutton 

re 1,178,000 782,000 929,000 


Total pork stocks and total lard 
stocks on hand in the United States on 


September 1 for each of the past 20 
years were as follows: 


All Pork Lard 
Ibs. Ibs. 

WM ':... ccansumbedeende 361,626,000 112,145,000 
ME: 6s vosccstetbuamcs 334,777,000 116,620,000 
Spee eke Se 367,595,000 118,094,000 
ee 2) Agee 420,848,000 110,561,000 
MO cee eee 325,249,000 53,537,000 
Ms etn ace 542,010,000 167,155,000 
Ee Bare B 756,701,000 224,476,000 
eae: 578,876,000 100,577,000 
eee 595,063,000 96,047,000 
SR ei ee. 550,959,000 88,868,000 
1929. ..... 2... .44442719,400,000 180,085,000 
DOO. o nee 682,015,000 177,888,000 
ae ee 766,418,000 167,018,000 
BOE. Ok Ss Gee 623,086,000 151,233,000 
ae... See 583,789,000 114,724,000 
MO Sc cch st eee 710,871,000 124,676,000 
ee pete bette 754,262,000 115,860,000 
TOR 55ers iccmbeine 619,671,000 119,755,000 
Mc, pete eonce 623,967,000 149,886,000 
oS Re 807,011,000 170,714,000 
ET Se OR GS: 770,504,000 87,947,000 


The above table is presented to give 
a quick picture of U. S. pork and lard 
stocks on September 1 in each year since 
the termination of the World War 
period. 


CUBAN LARD IMPORTS GAIN 


Imports of American hog lard into 
Cuba during the first seven months of 
1939 totaled 33,209,266 Ibs., which was 
26 per cent greater than the amount 
imported in the like period of 1938. 
July imports were reported to have been 
13 per cent larger than those in July, 
1938. 


Hog Cut-Out Results 


OOD butcher hogs cut at a profit 

this week. The light and medium 
averages showed a gain of $2 or more 
per head and heavy kinds over $1 per 
head. Rapid declines in prices of fresh 
pork cuts were not sufficient to pull cut- 
out results to the red side of the ledger. 
The undercurrent of strength evident 
in most markets continued to overcome 
the weakness in fresh pork. Hot 
weather caused declines in fresh pork. 


Heavy butchers of good quality were 


‘in strongest demand and topped the 


market. Number of sows continued to 
decrease and heavy kinds, weighing 450 
lbs. up, were hard to secure. Top for 
the week at $8.25 was made on Wednes- 
day. Top dropped back 10c on Thurs- 
day, but at $8.15 was 30c higher than 
on the opening day. The average at 
$7.50 was 25c higher than the average 
on Monday. 

Receipts at 11 principal markets to- 
taled 80,000 head over a week earlier 
when producers were disposed to hold 
back their hogs in the belief that higher 
prices were in the offing. Marketings 
were 25,000 under 1938 and 33,000 head 
more than two years ago. 


Cut-out tests on the same weight hogs 
will show variation, depending upon 
quality, yield and dress. Nevertheless, 
it is important that every packer have 
cut-out information each day, based on 
costs, expenses and selling prices pre- 
vailing at his plant and in his territory. 
Chicago costs and selling prices were 
used in tests on this page. 























HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 
PerCent Price Value Per Cent Price Value Per Cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
Ib. alive wt. Ib. alive svt. Ib. alive 
180-220 Ibs. 220-260 lbs. 260-300 Ibs. 

Regular MOE. ccd ccoeireos tens 14.00 16.7 $ 2.34 13.70 16.7 $ 2.29 13.50 16.6 $ 2.24 
NN ocak. naan eer ateee 5.60 13.2 .74 5.40 13.2 Bg | 5.10 12.7 .65 
Boston See oe 4.00 17.0 .68 4.00 16.8 .67 4.00 16.6 .66 
Loins SE Pee ee 9.80 21.5 2.11 9.60 20.5 1.97 9.10 18.5 1.68 
Bellies, McEEN 65.50 ld cada wemaets 11.00 12.5 1.38 9.70 12.5 1.21 3.10 10.7 33 
MN SE Wiis «5 Sinko ee eeeseeewe. Re where 2.00 7.9 16 9.90 7.8 Ad 
NII, cas s\cid..s cane crite eee ee 1.00 7.0 .07 3.00 7.3 22 4.50 7.6 34 
ee Gnd fowls... 22. a, 2.50 6.0 15 3.00 6.0 18 3.30 6.0 .20 
Re ae ae ae at x 2.10 8.1 ot 2.20 8.1 18 2.10 8.1 ALT 
P. 8. lard, WONG, Wh. 56 cee db ees 12.40 8.8 1.09 11.50 8.8 1.01 10.20 8.8 -90 
Spareribs SORE er ere rer ts 1.60 11.7 19 1.60 11.6 19 1.50 11.5 Pa iy 
pO ee cre ire ae 3.00 10.5 32 2.80 10.5 .29 2.70 10.5 .28 
Feet, tails, neckbones............ 2.00 eee .08 2.00 ae .08 2.00 aa’ .08 
et GU WINBE..< 5.5 sock cos esicnaned ices 33 cae 33 See Patan 33 
TOTAL YIELD AND VALUE. ..69.00 $ 9.65 70.50 $ 9.49 71.00 $ 8.80 

Cost of hogs per ewt.......... $ 7.86 $ 7.98 $ 7.80 

Condemnation loss ............ .04 04 04 

Handling and overhead........ .68 58 52 

TOTAL COST PER CWT ALIVE $ 8.58 $ 8.60 $ 8.36 

Wate WAETIUE ood cesccccds vce 9.65 9.49 8.80 

rE IO OWNE So oioik ov bs occas $ 1.07 .89 44 

PONE DOr WO oes iiocc ico sack ws 2.14 2.14 1.23 
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OLD PLANTATION SEASONINGS 


lts Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 











PATENT CASING COMPANY 


Man ula ctu 
THE PATENT SEWED Pe 


MADE UNDER SOL MAY METHODS 


CASING | folky 4 617-23 West 24th Pluce Chicago, Illinois 
Bearn. Levis Co., inc. ome. i. JACKEE 


ESTABLISHED 1682 








MEW YoRK CHICAGO LONDON Broker 


BUENOS AIRES AUSTRALIA WELLINGTON 
Offerings Wanted of: 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. New York City 




















AND KNIVES |” Great Britain——— 


C. D. Reversible Plates, O. K. Knives with changeable STOKES & DALTON, LTD. 


clades and C. D. TRIUMPH Knives with changeable Leeds 9 ENGLAND 
blades are used throughout the meat packing and : 
sausage manufacturing field. C. D. equipment lasts 


longer, works better; plates will not crack, break or 

chip at cutting edges. Write the “Old Timer,” Chas. T i F C UJ D A H | PA C f I i G C0 
W. Dieckmann, for complete details and prices of C.D. ; 
and O. K. knives, plates, sausage linking gauges, PRODUCERS, IMPORTERS AND EXPORTERS OF 


stock feed worms, studs, etc. . 
THE SPECIALTY MFRS. SALES CO. Sausage Casings 


- . is 221 NORTH LA SALLE STREET CHICAGO, U.S.A. 
2021 Grace Street Chicago, Illinois 


S C-D < GRINDER PLATES || 7° Sell Your Hog Casings 























Oppenheimer Casing Co. 
ae SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada: 


Week Week Nov. 1, 

ended ended 1938 to 
Sent. 9, Sept. 10, Sept. 9, 

1939. 1938. 1939. 


From 


PORK. 
To 3. bbls. bbls. 


United Kingdom ee 310 
Continent 314 


624 
BACON AND HAMS. 
M lbs. 


M lbs. M Ibs. 


United Kingdom 152, 458 
Continent 

West Indies 

B. N. A. Colonies 

Other Countries 


M Ibs. 
United Kingdom .. 2,038 
Continent . 23 
Sth. and Ctl. Ame Pl 
West Indies 
y. A. Colonies.. 


165,357 
PORTS. 


Bacon and 
Hams, Lard, 
From M Ibs. M Ibs. 
New York 
New Orleans . 
Montreal .... 


Total week ... 
Previous week 
2 weeks ago 
Cor. week 1938 
SUMMARY NOV. 1, 19388 TO SEPT. 9, 1939. 
1938-1939. 1937-1938. 


Pork, M Ibs 125 124 
Bacon and Hams, M Ibs.... 136,373 
Lard, M Ibs 165,357 135,789 


MEAT IMPORTS AT NEW YORK 


Imports for the period August 31 to 
September 6, inclusive, at New York. 


Point of 

origin. Commodity. 

Argentina—Canned corned beef 
—Roast 


ee, 


—Frozen cured beef 
—Frozen cooked beef 
—Frozen cooked corned beef 
—Frozen cooked beef livers and 
sweetbreads 
Australia—Fresh frozen calf livers 
—100 Fresh frozen lamb carcasses. 
Brazil—Canned corned beef 
Canada—Fresh pork cuts 
—Fresh frozen ham 
—Fresh chilled pork tenderloins 
—Smoked butts 
—Smoked sausage 
—Smoked bacon 
—Fresh beef livers 
—Dried pork sausage... 
Holland—Cooked ham in tins.. 
—Smoked ham 
Hungary—Smoked sausage 
Italy—Smoked sausage ... 
—Coppa 
—Mortadella 
Paraguay—Canned corned beef. 
—Canned roast beef.... 
Poland—Cooked ham in tins............... 
ooked picnics in tins............. 25,589 
—Cooked pork loins in tins 2,520 
—Luncheon meat in tins 1,440 
Swedesc—Smoked sausage a 
Uruguay—Canned corned beef.............. 207,000 


CANNED DOG FOOD IMPORTS 


Canned dog food imported into the 
United States during July totaled 431,- 
099 lbs. against 187,046 Ibs. in June. 
During the first seven months of 1939 
receipts were 3,315,756 lbs. Bulk of 
the dog food came from the Argen- 
tine, with 11,220 Ibs. from New Zealand, 
the Department of Commerce reports. 


CASH PRICES 


Based on actual carlot trading Thursday, 
September 14, 1939. 


REGULAR HAMS. 


8-1 up, No. 2’s in 
Short Shank %c over. 


BELLIES. 
(Square cut seedless) 
Green. 
12%@12% 138%@13% 
12%@12% 13%@13% 
= 13% @13% 
13 
12% 
11% 


*D.C. 


1i% 
104% @10% 


*Quotations represent No. 1 new cure. 


D. 8S. FAT BACKS. 


Extra Short Clears 
Extra Short Ribs 
Regular Plates 
Clear Plates 

D. 8. Jowl Butts 


Green Square Jowls 
Green Rough Jowls 


Prime Steam, cash 

Prime Beam, WES... vccccwvdccsvccsveseos 
Neutral, in tierces 

Raw Leaf 


CASH AND LOOSE LARD 


Prices of cash and loose lard on the 
Chicago Board of Trade for the week 
ended Friday, September 15: 


Loose. 


8.75 

8.75ax 
8.75ax 
8.75ax 
8.75ax 
8.75ax 


Friday, Sept. 15 
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FUTURE PRICES 


SATURDAY, SEPTEMBER 9, 1939. 
LARD— 

Open. High. 

52% 


Low. 
7.75 pe 
7.70 7 


7.65 7 
7.75 7. 
8.17% 7. 
8.17% 8. 


Close. 
7.75b 


Sept. ... 
ot. 7.70b 
7.624%ax 

7.65 


. 


rn 
% 


7. 

7.50 
114 
7.5, 

8. 


47%- -50 
5244-70 
-+. 8.17% 

- 8.07% 
CLEAR BELLIES: 
eS ee 
Jan, 

MA. sea. caus ® 
May 

MONDAY, 

Sept. ... 7.75 


SEPTEMBER 11, 1939. 


7.87% 7.65 
. 7.95 7.85 7.65 


SS 7,60-62% 7.85 7.60 
. 1.72%-70 7.80 7.70 
.. 8.20 8.37% 8.20 


SRS 
: I 


= 
So 


Satara” 
ene 
aes 
& 


Seam ¢ 
> Ole 
Beeg 8 


TUESDAY, SEPTEMBER 12, 1939. 
eee 7.62% 7.52% 
- 7.67% -50 
ee 
- 7.77%-80 
-. 8.00 
May ... 8.25 
CLEAR BELLIES: 
ES a 
Jan. 


BER8 
Re 


2 
cl 


DOIIINIA 
KSB 
ohe 

o 


3 


8.50n 
8.15n 
9.50n 
10.25n 
WEDNESDAY, SEPTEMBER 13, 1939. 
. 7.60 7.52 +] 7.60- thal 
47 ro 
7.5 
1st eax 
7.65ax 
8.05 
CLEAR ‘BELLIES: 
Bept.- 02 soos 
SRR. Ses berted 
eo 
May. 
THURSDAY, SEPTEMBER 14, 1939 
Sept. ... 7.52% 67% 7.52% 
a Nici 37% 0 7.37% 


BOB. 000 sees 
7.387% 
7.40 


7.32 


Dec. :.. 7.40 


Jan. ... 7.42% 
Mar. ... 
May 8.25 


CLEAR BELLIES: 


|. eT 
Jan. 


7.65 
7.75 
8.30 


OD aaa 


8.10 


Sens 
ao 
FES 


May 


FRIDAY, SEPTEMBER 16, 1939, 
7.67% 
7.60 


~ 
Ba 
a dl 
we 
“ 


pees 
ees 


me 
a 


CAD 
ate 


tot 


9.6 


ey: ax, asked; b, bid; n. nominal; —, split. 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
September 1, 1939, with comparisons: 
Sept. 1, 


M Ibs 











New York News Notes 


(Continued from page 23.) 


ment, and J. Schrank, chemist, Wm. 
Schluderberg-T. J. Kurdle Co., Balti- 
more, Md., were visitors to New York 
last week and spent a few days at the 
company’s branch office at 408 West 
14th st., where B. P. Lauder is manager. 


Two hundred sales representatives of 
Swift & Company, all of whom operate 
east of the Mississippi river, enjoyed a 
three-day visit at the New York fair be- 
ginning September 1 under leadership 
of R. H. Gifford, manager of the com- 
pany’s branch house sales department. 
The trips were awarded for outstanding 
sales records during the first half of 
the year. 


H. H. Robinson, well known sales 
executive in the New York area, has 
joined the staff of Kingan & Co. 


Countrywide News Notes 


A. W. Stephenson, representative of 
the Krey Packing Co. at Columbia, 
S. C., is recovering from an emergency 
operation at the U. S. Veterans’ Hospi- 
tal, Columbia. He expects to be dis- 
charged from the hospital about the 
middle of September. Mr. Stephenson 
has been a well-known packinghouse 
sales representative in the Southeast 
for the past 18 years. 


W. D. Denyes has accepted a position 


as sales manager for the Grand Valley 
Packing Co., Ionia, Mich. Mr. Denyes 
has been identified with the provision 
trade for a number of years. 

David Davies Packing Co., Columbus, 
O., purchased five carloads of prize win- 
ning steers at the Ohio State Fair, 
among them being a champion lot of 20 
steers, including the grand champion of 
the fair. Top price of $19.50 per cwt. 
was paid for the lot. Total cost of the 
prize steers acquired by the company 
was more than $4,000. 


Smyly Packing Co., Laurel, Miss., 
recently began operations after com- 
pletion of a cold storage and meat cur- 
ing plant and installation of processing 
machinery. An expansion of the abattoir 
business begun two years ago by W. P. 
Smyly, the plant will supply pork sau- 
sage, bacon and hams to the Laurel 
territory. Incorporators of the company 
are Mr. Smyly and Warner Beard, jr. 


New abattoir of the Rome Provision 
Co., Rome, Ga., is nearing completion 
and is expected to be in operation about 
October 1. The plant, being finished at a 
cost of approximately $35,000, will have 
a capacity of 65 hogs or 12 cattle per 
hour. Frank Mann is head of the com- 
pany, which has operated at Rome about 
14 years. 

Clausen Meat Products Co. has been 
formed at Mt. Zion, Ill. R. W. Clausen 
is owner of the company. 

Plant of the Bartlow Packing Co., 
Rushville, Ill., was recently visited by a 
group of grocers from Beardstown, IIl. 


NEW "BOSS" CATALOG 


New catalog No. 54 of the Cincinnati 
Butchers’ Supply Co., Cincinnati, O., is 
now being distributed and is or soon 
will be in the hands of many packers 
and sausage manufacturers. Those who 
do not receive a copy promptly should 
take steps to secure one, for in addition 
to listing the extensive line of “Boss” 
machinery and equipment for meat 
packing, edible and inedible rendering, 
sausage manufacturing, etc., it contains 
a great deal of incidental information 
which makes its thorough perusal very 
much worth while. 


Considerable care has been taken in 
arranging and compiling this catalog 
to make its use simple and convenient, 
All tools and equipment listed are illus- 
trated and described in detail and cross 
indexed for ready reference. The book 
is also divided into eight sections ac. 
cording to departments in which the 
machinery and equipment employed in 
these departments are listed, in the ap- 
proximate sequence in which they are 
used. 


A number of new machines are listed, 
including a lift dump mixer and a 
vacuum mixer. Layout plans for beef 
and hog killing floors, edible and inedi- 
ble rendering departments and sausage 
manufacturing department, yield data 
and operating information, dimensional 
charts, etc., add greatly to the ref- 
erence value of the book, as a usefil 
tool for the packer or sausage manu- 
facturer. 





applied. 


BOSTON 
185 Summer St. 








Wire stitches with 
arched crown at- 
tached to top 
panel and body 
of the box provide 
means for locking 
the cover with 
wire or strips of 


metal which may be sealed with lead seals. Such seals are readily broken with- 
out damage to the box, and after inspection or repacking new seals may. be 


This box, now manufactured by leading Container Companies, is available to 
the Packing Industry for use in shipping many kinds of meat products. 
Delivered in three pieces and assembled on the Bliss Box Stitcher. Arched 
stitches for locking are formed and attached in one operation with Bliss Box 
Stitcher equipped with special driver. Ask for further details. 


DEXTER FOLDER COMPANY 


330 West 42nd St., New York, N.Y. 


PHILADELPHIA 
5th'and Chestnut Sts. 
DALLAS — J. F. Carter, 5241 Bonita Ave. 
SAN FRANCISCO — LOS ANGELES — SEATTLE — Harry Brintnall Co. 


CINCINNATI 


CHICAGO 
117 W. Harrison St. 3441 St. Johns Place 


PACKERS APPROVE 
THE NEW BLISS 
WIRE-LOCK SEAL BOX 


This Box may be sealed, opened for inspec- 
tion and re-sealed without damage to the box. 


eggs — 








Bliss Heavy Duty Box Stitcher 
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Tallow and Greases Strong 


As More Buying Develops 


N. Y. extra hits record 6!/2c—Offer- 

ings continue scarce—Tallow futures 

rise 30 to 35 points for week—By- 

products remain strong with market 
largely nominal. 


TALLOW.—The New York tallow 
market moved up to a new high for 
extra at 6c. Enough tallow was said to 
have changed hands at this level to 
make a market, but it was difficult to 
estimate the volume. Sales at 64%c were 
reported late in the week. 


Smaller dealers and shorts were re- 
ported to have paid 6%c for supplies, 
but business with soapers developed 
later at the 6c level and established a 
market at that figure. There was some 
further business at midweek at 6c and 
further bids were said to be in the 
market. Producers were offering spar- 
ingly and were still inclined to await 
developments. 

There were no London or Liverpool 
tallow markets. 

At New York, special was quoted at 
5%c; extra, 6c, and edible tallow was 
nominal. 

Tallow futures at New York were up 
80 to 85 points on the week. December 
traded at 6.10; January, 6.54 to 6.20, 
and February at midweek sold at 6.50. 

Chicago tallow market was firmer this 
week. There was some trading at the 
new high level of 6%4c, Chicago, for 
prime, but a slight recession at mid- 
week. Buyers were slowly coming up 
in their ideas to meet sellers. Edible 
sold at 7c, f.o.b. shipping point, last 
weekend, and prime moved at a little 
over 6c. Several tanks of prime sold 
Monday at 6%c, Chicago; prime traded 
Tuesday at 6%c, Kansas City, and 6%c, 
Chicago and Cincinnati, September ‘de- 
livery. Special was reported sold at 
5%c and 5%c and a later sale at 6c, 
Southeast. Tank of edible tallow sold 
at 7c, f.0.b. shipping point. Prime sold 
Thursday at 6%c, Chicago, September- 
October delivery, and No. 1 at 6c, Cin- 
cinnati. Special was offered at 6%c. 
Chicago quotations, loose basis, on 
Thursday were: 


Ee 7 @™% 
i onc aw sik.cre dues 4a epedeion @6% 
IN oo iin sn a on:nmomeucmeeaoresan 6% @6% 
Mpermen Callow ....... 0.0.5... ceee @6% 


rr @6 


STEARINE.—The market for oleo 
stearine was moderately active and firm 
but difficult to establish. Last sales were 
at 64%4c, but prices have moved up and 
the market is now called 10c nominal. 
There has been some small lot trading 
at open prices to be fixed on the next 
round lot sales. Available supplies were 

ited, according to all reports, and 
producers were well sold up. There were 


reports that the West had sold stearine 
to Baltimore at 9%c, Baltimore. 

Stearine at Chicago was _ strictly 
nominal. Prime was quoted at 9%e with 
some ideas up to 10c. 


OLEO OIL.—The New York market 
for oleo oils was quiet and very firm 
during the past week. Buyers did not 
readily follow the upturns and offerings 
were scanty. Extra was quoted at 10%c; 
prime, 9%c, and lower grades, 8% @9c. 

Chicago prices on oleo oil were 
nominal. Extra in tierces was 10c. 

LARD OIL.—Demand was fair and 
the market was strong at New York. 
Offerings were limited and raw ma- 
terials were higher. Extra was quoted 
at 8%c; extra No. 1, 8%c; No. 1, 8%e; 
No. 2, 8c; winter strained, 9c, and prime 
burning, 9%c. 

(See page 41 for later markets.) 


NEATSFOOT OIL.— Demand was 
moderate and the market at New York 
was firm as offerings continued light. 
Extra was quoted at 8%c; extra No. 1, 
8%c; pure, 12%c; prime, 9c, and cold 
test, 15%c. 

GREASES.—Grease markets at New 
York were active and stronger, al- 
though a good deal of the business was 
kept under cover. Business passed in 
yellow and house at 5%c to the larger 
consumers, while smaller consumers 
paid up to 6c. These prices compared 
with 5%c bid the previous week. 
Strength in tallow, firmness in lard and 
other competing oils, and better demand 
accounted for upturn in greases. 

At New York, yellow and house was 
quoted at 5%c; brown, 4%@5c, and 
choice white was quoted nominal. 

Chicago grease market was stronger 
this week; offerings were more liberal 
and there was considerable interest in 
white. Two tanks of white grease sold 
at 6c, Chicago, last weekend; 5%4c was 
bid for yellow. Couple tanks of white 
grease sold Tuesday at 6%c, Chicago, 
and yellow grease was reported at 5%c, 
Chicago. White grease sold at midweek 
at 6%c, Chicago; some white grease 
moved at 6%c, Chicago, on Thursday, 
and 5%c, Chicago, was bid for yellow 
grease. No 3 tallow was salable at 5%c, 
Southeast point. Chicago quotations: 


Chokes WRIGG BORO... oo... ccc ccceccccccns @6% 
DATES GND 6 o.oo otiee seivisscccsesas @6% 
IE vein bRcabeectinpeceres tices ve @6 

Yellow grease, 10-15 f.f.a................5%@5% 
Welker MISO, BOD E.0Biesccicc ccc cece @5% 
SE rs ions sins ¥uneeneeA eee hb ccens 5% @5% 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of September 9, 1939, totaled 
447,410 lbs.; tallow, none; greases, 144,- 
000 Ibs. and stearine, none. 
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BY-PRODUCTS MARKETS 


Chicago, September 14, 1939. 
By-products continue steady to strong 
with quotations largely nominal. Price 
advances recorded in several commodi- 
ties. 


Blood. 


Blood very firm and quoted nominally 
as below. Sale reported middle of week 
at $4.00. 


Unit 
Ammonia. 


WN oa 6 av ccccecavonckectteal $ 4.00@ 4.25 
Digester Feed Tankage Materials. 


Sale of 11-12% tankage reported 
Thursday at $5.50. Digester feed tank- 
age materials strong. 


Unground, 11 to 12% ammonia....... $ 5.00@ 5.50 
Unground, 6 to 10%, choice quality... 5.25@ 5.50 
CO GUUS 0:0 Fadi vicseseccsteebute 3.00@ 3.25 


Packinghouse Feeds. 


Packinghouse feeds very strong and 
very little available. Quotations largely 
nominal. 


Carlots, 

Per ton. 
60% digester tankage..............-- $ 65.00 
50% meat and bone scraps..........- 65.00 
RSCG CRORE on '5s 0 cvccwenscisacedesdcons 80.00 
Special steam bone-meal............-- 50.00 


Bone Meals (Fertilizer Grades). 


Bone meals higher; quoted nominally 
at following figures. 


Per ton. 
Steam, ground, 3 & 50..............- $ 30.00 
Steam, ground, 2 & 26............... 30.00 


Fertilizer Materials. 


Quotations largely nominal in this 
market, with no offerings reported. 


Per ton. 
High grd. tankage, ground, 
eae $ @ 3.50 & 10c 
Bone tankage, ungrd., per ton... 25.00@30.00 
pe rr rr 3.00: 


Dry Rendered Tankage. 


Car high test cracklings reported 
middle of week at $1.10, Chgo.; low test 
last reported around $1.15. 


Hard pressed and expeller unground, 


up to 48% protein (low test)....... $ 1.10@ 1.15 

above 48% protein (high test)....... @1.10 
Soft prsd. pork, ac. grease and qual- 

Hey, BOM vccccccascecévetisenucsoess @70.00 


Gelatine and Glue Stocks. 


Steady market; quotations about same 
as last week. 


Per ton. 
Calf trimmings ........cccccsccccccs $ 18.00 
Sinews, Pizzles ......ceccccccsecccces 18.00 
Cattle jaws, skulls and knuckles..... 25.00 
Hide trimmings ..........+-eseeeee+: 12.00 
Pig skin scraps and trim, per Ib., l.c.l. 3%@ 3%c 


Horns, Bones and Hoofs. 


This market remains steady at last 
week’s quotations. 


Per ton. 
Horns, according to grade............ $35.00@60.00 
Cattle hoofs, house run...........-.-- 32. 
Jun BOM. «:5iciisawhioaveeeneeicss 17.00@18.00 


(Note—foregoing prices are for mixed carloads of 
unassorted materials.) 


Animal Hair. 
Animal hair market quiet and un- 
changed. 


Winter coil dried, per ton............ $25.00@30.00 
Summer coil dried, per ton........... 17.50@20.00 
Winter processed, black, Ib........... 6@ 6%c 
Winter p a, Sarre 5@ S%ec 
Summer processed, gray, Ib........... 8 rte 
COREED GIONGi os oo ccc cece cccens 1%@ 1%e 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports, 





September to June, 1940........... $27. —<—. 
Blood, dried, 16% per unit.......... ) 4.25 
Unground fish sc rap, dried, 1144% am- 

monia, 16% B. P. Ene f.o.b. fish 

factory RU RERSRSEM RCO EARS OR RDCCS.0 3.25 & 10¢ 
Fish meal, foreign, 11%% ammonia, 

— & & & Wet ee eee @52.00 

September shipment ............... @50.50 
Fish scrap, acidulated, 7% ammonia, 

8% A. P. A., f.o.b. fish factories... 2.30 & 50c 
Soda nitrate, per net ton: bulk, 

Sept. to June, 1940, inclusive, ex- 

vessel —~ and Gulf aaa mae @27.00 

in 200-Ib. bags. . @28.30 

in 100-Ib. bags.. @29.00 
Fertilizer tankage, ground, 10% am- 

monia, 10% = er 3.00 & 10¢ 
Feeding tankage, unground, 10-12% 

ammonia, 15% B. P. L., bulk....... 5.15 & 10¢ 

Phosphates. 
Foreign bone meal, steamed, 3 and 50 

es ch cee cence sere @26.00 
Bone meal, raw, 4%4% and 50%, in 

re Ce ccucevecsescses @32.00 
Superphosphate, bulk, f.o.b. Balti- 

more, per ton, 16% fat...........+- @ 8.00 

Dry Rendered Tankage. 
50% protein, unground..............-. @ 1.15 
60% protein, unground............... @ 1.20 


EASTERN FERTILIZER MARKETS 


New York, September 13, 1939. 


Trading was very active last week in 
feeding materials and prices took a big 
jump upward. 

A couple of cars of dried blood sold 
at $4.00 per unit of ammonia, and one 
car was sold early this week at $4.25 
per unit, f.o.b. New York, with prac- 
tically no offerings at present. South 
American sold at about $3.80 per unit 
of ammonia, c.i.f. North Atlantic Coast 
port,for Sept./Oct. shipment from South 
America, and offerings are very limited. 

Unground feeding tankage, high- 
grade, sold at $5.15 and 10c, f.o.b., an 
Eastern producing point, and there is 
now a very small quantity offered at 
$5.15 and 10c, f.o.b. shipping points. 
Fertilizer tankage sold at $3.45 and 10c 
e.if. for Oct. shipment from South 
America. 

Bone meal is much higher in price. 
The steamed, 3 per cent and 50 per cent, 
is being offered in limited quantities at 
$26.00 per net ton, c.i.f., and raw bone 
meal, 4% per cent and 50 per cent, sold 
last week at $24.00 per ton, c.i.f. North 
Atlantic Coast ports and is now held at 





a quotation of $32.00 per net ton. 

Dry rendered tankage advanced in 
price beyond all expectations and offer- 
ings are very limited, both domestic and 
South American productions. 

Japanese sardine meal advanced sev- 
eral dollars per ton for spot deliveries, 
and for Sept./Oct. shipment from Orient 


COTTONSEED PRODUCT 
EXPORTS AND IMPORTS 


For twelve months ended July 31: 
1939. 1938. 
Exports: 
Obl, Comte, Tiis.0.0ciciccsens 180,153 2,497,027 
Oil, refined, Ibs........... 4,333,628 4,923,641 
Cake and meal, tons of 
Fe ee ae 15,118 92,358 
Linters, running bales.... 213,054 274,625 
Imports: 
Of], crude, Tis......2..0:. *714,800 42,912 
Oil, refined, Ibs.......... *58,465,615 64,490,839 
Cake and meal, tons of 
Ree 4,457 5,184 
48,661 18,130 


Linters, bales of 500 Ibs... 





*Amounts for August not included above are 
1,766,592 pounds refined, ‘‘entered direct for con- 
sumption,’’ 532,000 refined, ‘‘withdrawn from ware- 
house for consumption,’’ and 8,071 refined, ‘‘entered 
direct into warehouse.”’ 


TALLOW FUTURE TRADING 





MONDAY, SEPTEMBER 11, 1939. 


September ...... 
Geteber . ose... 
December ...... 
JQRUAFY ........ 
February ....... 


High. Low. Close, 


owens oeee wees @5.80b 
cece cece cess G5 Se 


TUESDAY, SEPTEMBER 12, 1939, 


September ...... 
| ee 
November ...... 
December ...... 
pee 
February ....... 


®HDHDHA 


PH HNN 
See58S 
Sse 


WEDNESDAY, SEPTEMBER 13, 1939, 


September ...... 


ae 


December ...... 
SUEBET cccccees 
February ....... 


89488 * 
PS FHA 
58888 


6.50 6.50 


THURSDAY, SEPTEMBER 14, 1939, 


September ...... 
 cacenves 
November ...... 
eee 


FRIDAY, SEPTEMBER 15, 1939. 


September ...... 
ME cods see ce 
November ...... 
December ....... 
January ....... 


e258 
aeaas 5565 


Watch Classified page for bargains. 





COTTONSEED PRODUCTS MANUFACTURED AND CONSUMED 


As reported for the one month ended August 31, 1939 and 1938: 
COTTON SEED RECEIVED, CRUSHED, AND ON HAND (TONS) 


Received at mills* 
Aug. 1 to Aug. 31 


1939. 1938. 
pe rey 227,084 260,842 
BD. Gata adinds ob aceaeewen 4,936 27,175 
SE, antnigs waecelens os abeeven 7,288 6,7 
Re reer eee 21,837 38,064 
DE iis cn aie coptpacuwane™ 28,911 17,475 
0 Re ae ae 19,559 21/121 
Gomes GRMN: ow «sce coe cccades 8,111 5,441 
CEE nati coeanndadrsnccnendnes 132,038 132,431 
All other states...............+. 4,404 12,432 


*Does not include 119,880 and 337,118 tons on hand Aug. 


1938 respectively. 


Crushed On hand at mills 
Aug. 1 to Aug. 31 Aug. 31 
1939. 193. 1939. 

151,254 223,495 195,710 374,465 
5,334 22,405 10,524 16,731 
5,309 17,503 6,135 9,422 

19,196 27,921 16,745 25,487 
15,382 10,197 14,076 13,166 
22,944 29,358 18,431 33,561 
4,745 2,728 4,179 4, 
69,868 694 116,674 223,810 
8,476 22,689 8,946 48,079 


1 nor 2,253 and 5,224 reshipped for 1939 and 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND 


On hand 
Season August 1. 
GOs GEE. ovccivccctsces 1939-40 *73,352,913 
eee 1938-39 33,833,71 
Refined oil ...........+.. 1939-40 558,854,702 
ee eee 1938-39 487,927,952 
Cake and meal......... 1939-40 120/794 
rer 1938-39 214,611 
MEE dence etngenennie 1939-40 78,104 
i... ERPEEe Cee er 1938-39 133,153 
SA nk wes areca canes 1939 484,853 
(running bales) ...... 1938-39 457,464 
YO Ree 1939. 25,712 
(500-Ib. bales) ....... 1938-39 30,534 
Grabbots, motes, etc... .1939-40 31,341 
(500-Ib. bales) ....... 1938-39 36,592 


Produced Aug. 1 —. = Aug. 1 On hand 
to Aug. 31. to . 81. Aug. 31, 
45,354,922 pee pe *61,999,532 
,779,188 49,436,166 45,904,180 
Se = =0—=—sé«t Sw $494,718,208 
GB,406.30e 2 2 2s ew eevee 410,491,812 
+229 91,938 97,085 
100,451 97,369 217,698 
, 47,508 70,164 
57,376 55,119 135,410 
34,193 102,470 416,576 
292 ,314 412,442 
414 009 13,117 
1,122 07 30,949 
1,410 5,958 26,798 
2,971 7,559 32,004 


*Includes 6,399,896 and 4,427,629 pounds held by refining and manufacturing establishments and 13,5%,- 
470 and 8,835,050 pounds in transit to refiners and consumers August 1, 1939 and Aug. 31, 1939 respectively. 

tIncludes 13,267,355 and 13,844,244 pounds held by refiners, brokers, agents, and warehousemen at places 
other than refineries and manufacturing establishments and 3,414,470 and 6,359,762 pounds in transit to 
manufacturers of shortening, oleomargarine, soap, etc. August 1, 1939 and Aug. 31, 1939 respectively. 


**Produced from 58,290,452 pounds of crude oil. 
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SS asihy 


SECURE more uniform grinding of 
packing house by-products — save 
power— reduce maintenance ex- 
Instant accessibility saves 
cleaning time. Nine sizes: 5 to 100 
H.P., capacities 500 to 20,000 Ibs. 
per hour. Write for catalog No. 302. 


STEDMAN’S 


FOUNDRY 


504 Indiana Ave. Aciata°s 24 
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small M&M HOG 





especially developed for 


the small renderer! 


This new economyHOG performs all the 


duties of the larger M&M 
machines . . . but witha 
smaller capacity for small 
renderers and animal food 
manufacturers. Grinds fats, 


bones, carcasses, viscera, etc. to uni- 
form fineness. Reduces cooking time, 
saves steam and power, lowers operat- 
ing costs! Write for Bulletin. 





MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. Water St, Saginaw, Mic 
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Oil Futures Back and Fill; 


Hold Gains Despite Selling 


Price level a little lower but cash busi- 

ness aids market—Swells checked by 

realizing and hedge selling—Reactions 

cut off by speculative support—Crude 

oil %4c lower — Foreign oils mostly 
nominal. 


market, although backing and 

filling in mixed trade, continued 
more or less under the influence of the 
European war. As a result, the under- 
tone was steady most of the time. 
Irregular fluctuations in allied and 
other commodities shaped the trend in 
cottonseed oil at times, but the fact that 
consumers had made large purchases of 
oil and shortening resulted in lifting 
of hedges in nearby deliveries and was 
a constant aid to the price level. 

The market ran into realizing and 
hedge selling in the distant months on 
the swells, but reactions did not get 
very far before new speculative sup- 
port appeared. The average trader was 
imbued with the idea that cottonseed oil 
will constantly seek higher levels as 
long as the war lasts. 


While the excitement and activity of 
the previous week died down somewhat, 
daily trade was in liberal volume and 
fluctuations became more normal. How- 
ever, the market was erratic and prices 
were easily influenced either way. 


N':: YORK cottonseed oil futures 


Small Tenders on September 


Small tenders continued to appear on 
the September contracts, but these were 
readily taken care of. The tenders to 
Wednesday numbered 53 lots. However, 
there was quite a little evening up in 
the October delivery and the speculative 
element switched long October to the 
later months, mostly to March. 


One of the most important factors in 
the situation was the fact that lard 
prices have advanced fully %c or more 
per pound on the nearby and %c per 
pound on later deliveries over cotton- 
seed oil. If this move continues, and if 
lard goes to its normal premium over 
cottonseed oil, some consumers will 
switch from lard to shortening. This 
would be just the reverse of the situa- 
tion which prevailed throughout the last 
season when lard was at an unusual dis- 
count under cottonseed oil. 


Freight rates and war risk insurance 
continue to advance and this adds to the 
cost of imported oils. Some believe that 
oil imports will not be greatly restricted 
by the war. Others in the trade believe 
that foreign oil will move to the U. S. 
in volume in bond and will then be ex- 
ported from this country. 


_ The question of the length of the war 
is of great importance. A long war, it 
18 generally believed, would ultimately 
result in heavy European buying of 
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-American lard. This would strengthen 
the price level of all fats and oils. 

U. S. lard stocks decreased nearly 
28,000,000 lbs. during August and 
totaled 112,145,000 Ibs. on September 1 
compared with 139,815,000 Ibs. on Aug- 
ust 1 and 116,620,000 lbs. on September 
1, 1938. 

Consumption of cottonseed oil during 
August totaled 297,006 bbls., or about 
20,000 bbls. more than had been ex- 
pected. Consumption in July was 242,- 
837 bbls. and in August, 1938 was 327,- 
126 bbls. The visible supply of cotton- 
seed oil on September 1 totaled 1,519,- 
400 bbls. compared with 1,399,700 bbls. 
on the same date a year earlier. 

Consumer demand for oil and short- 
ening has been so heavy since the war 
started that it would not be surprising 
if September consumption were twice as 
large as the disappearance in August. 


COCONUT OIL.—While resale oil is 
available at New York at 4c, first hand, 
sellers were asking 4%4c. The market 
was quoted at 3%c on the Pacific coast. 


CORN OIL.—The market at New 
York was quiet and quotationless. 


SOYBEAN OIL.—There was con- 
siderable activity in this market during 
the past week. Good business passed in 
November-March delivery at 5c and 
there was reported to have been con- 
siderable trade at 4%c. 


PALM OIL.—Great Britain has taken 
over supplies of palm oil. The Nether- 
lands was not quoting and the market 
at New York was nominal. 


PALM KERNEL OIL.—Nominal 
market at New York. 


OLIVE OIL FOOTS.—The market 





SOUTHERN MARKETS 
New Orleans. 


(Special Wire to The National Provisioner.) 


New Orleans, September 14, 1939.— 
Cotton oil futures were erratic and 
changed with war news or govern- 
mental pronouncements. Crude, firm at 
6@6%c lb. in all directions, with freer 
offerings, all meeting with good de- 
mand. Bleachable, firm with growing 
interest on the part of buyers. Soap- 
stock and black grease have advanced 
about %c lb. in sympathy with rising 
markets generally. 


Dallas. 
(Special Wire to The National Provisioner:) 
Dallas, Texas, September 14, 1939.— 
43 per cent cottonseed cake and meal 
basis Dallas for interstate shipment 
quoted at $30.50. Prime cottonseed oil 
quoted at 6@6c. 


was quiet and more or less nominal at 
New York. Quotations were around 8% 
to 9c, tanks. 


PEANUT OIL—New York market 
was nominal. 

COTTONSEED OIL.— Valley and 
Southeast crude were quoted Wednes- 
day at 6c bid; Texas, 6c bid at common 
points, and Dallas, 6%c nominal. 

Futures market transactions for the 
week at New York were as follows: 


FRIDAY, SEPTEMBER 8, 1939. 





—Range.— —Closing.— 
Sales. High. Low. Bid. Asked. 
September ..... 9 730 715 695 710 
October ........ 18 730 700 700 trad 
November ...... <* ak eos 00 nom 
December ...... 106 748 718 719 720 
GEE Nb 6x0% 757 733 725 728 
February .. Sao es ome aise 725 nom 
 ”. Seer 767 740 737 639 
MUEE Gas skmadas in tain sas 137 nom 
SATURDAY, SEPTEMBER 9, 1939. 
September ..... ‘s eas ise 696 707 
October ........ 14 703 699 700 702 
November ... .. ry sire ee 700 nom 
December ...... 27 721 716 719 720 
January ....... a 725 725 725 727 
February ....... mee EA ee) alana 725 nom 
ee a alee 32 740 734 737 39tr 
GEE) stirs ae cans “ ine eee 739 nom 
MONDAY, SEPTEMBER 11, 1939. 
September ..... ai eee — 695 710 
ae 50 717 707 712 714 
November ...... oda =e oss 712 nom 
December ...... 79 739 723 735 trad 
January ........ 78 749 732 740 trad 
February ....... aes as. 740 nom 
EE sae 758 749 753 trad 
SEE wi Sip. tangas a eet Leia 753 nom 
TUESDAY, SEPTEMBER 12, 1939. 
September ..... 5 696 695 710 725 
October ........ 28 706 697 715 720 
November ...... ve aa wes 715 nom 
December ...... 47 737 714 736 37tr 
January ........ 12 738 720 744 748 
February ....... oa oan ose 744 nom 
MEE ‘one's Haske 78 757 732 757 trad 
GEE sev es awease es vai coe 757 nom 
WEDNESDAY, SEPTEMBER 13, 1939. 
September ...... 2 704 704 700 720 
October ........ 31 724 716 713 715 
November ...... a cee ove 713 nom 
December ...... 37 743 729 730 733 
January ....... 5 749 744 737 739 
February ....... as ene ese 737 nom 
| ae 106 761 751 751 trad 
BEE Soe x Ra eeex nie eal ens 751 nom 
THURSDAY, SEPTEMBER 14, 1939. 
September ...... a 720 705 718 nom 
Un a 719 107 718 bid 
December ...... as 739 721 728 nom 
January ........ re! 742 740 743 bid 
) es ny 759 741 756 nom 


(See page 41 for later markets.) 


OIL IMPORTS AND EXPORTS 


Foreign trade in vegetable oils and 
oil bearing seeds during July, 1939: 


IMPORTS. 
Quantity, 
Ibs. Value. 
Vegetable oils and seeds: 

Capen (2008) ...scccccskcs $614,991 
Sesame seed ............. 332 
Sesame oil ...... 124,363 
Peanut oil ...... 6,308 
Corn oil, edible. . 27,265 
Cottonseed oil ............ 19,077 





Babassu nuts and kernels.. 7,393,997 226,070 

















Palm nuts and kernels..... 30,160 792 
Inedible vegetable oils: 
Coconut oil 530,719 
Palm oil ........ . -29, t 598,467 
Soybean oil +e . 
Oiticica oil 242,538 
Perilla oil 131,732 
EXPORTS. 
Quantity, 
Ibs. Value. 
Cottonseed oil, refined....... 451,465 $33,993 
Cottonseed oil, crude........ 2,125 200 
CO OEE os aebancinds ssmsice 5, 579 
Coconut oil, inedible........ 209,492 6,965 
Soybean oil ........... se 18,118 





Vegetable soap stock 
Other expressed oils & fats.. 354,308 





























Packers get cent advance on hides at 

Chicago, with Colorados 1%c up— 

New York packers sell native steers 

14%,@2c up—Packer calfskins sell at 
advance of 4c. 


Chicago 

PACKER HIDES.—An advance of a 
full cent was established on most de- 
scriptions in the Chicago market this 
week, on sales of a little over 60,000 
hides. Colorados sold later at 1%c 
advance over last week. Native steers 
are in a rather indefinite position, hav- 
ing moved at a cent up at the week’s 
opening, with later trading at New 
York at a half-cent, and finally a full 
cent, over the Chicago market. 


The market continues to” show a 
strong undertone. More hides could be 
moved at these levels but packers are 
fairly closely sold up and feel that they 
have nothing to lose by waiting. Quiet 
sales and bookings to tanning accounts 
increased the total considerably. 


At the opening of the week, all pack- 
ers moved a total of 8,500 native steers, 
mostly Aug. take-off but with a few 
July and Sept. included, all at 15c; 
around mid-week, New York packers 
sold Aug. native steers at 15%c, and 
later one New York packer obtained 
16c. An outside packer sold 3,100 Aug. 
extreme light native steers at a price 
of 15%c. 

One lot of 1,000 June to Aug. butt 
branded steers sold early at 15c, and 
later 7,500 Aug.-Sept. also sold at 15c. 
One lot of 2,400 Aug.-Sept. Colorados 
brought 14%c, and 4,000 sold later at 
14%c, and this figure bid. Total sales 
of 9,300 Aug.-Sept. heavy Texas steers 
were reported at 15c; light Texas steers 
are sold up and nominal at 14@14%c; 
extreme light Texas steers are quotable 
at 14%c. 

One packer reported 1,500 heavy na- 
tive cows, at 15c for June forward and 
14%c for prior to June take-off. Total 
of 5,100 Aug.-Sept. light native cows 
were reported at 15c; Association sold 
1,000 Sept. also at 15c. All packers sold 
a total of 20,000 Aug.-Sept. branded 
cows at 14%c. 

Packers’ ideas are 11@11%c for na- 
tive bulls, and 10@10%c for brands. 
One small lot of old winter native bulls 
from a slow making small plant, which 
ordinarily sell at a discount, moved at 
10%c, or %c over last week’s price. 

An Iowa packer also sold 15,000 July- 
Aug. hides this week at same prices for 
the different descriptions. 

LATER: Association sold 1,000 Sept. 
light native cows at 15%c, or %c up. 

OUTSIDE SMALL PACKER HIDES. 
—Outside small packer all-weight na- 
tives are salable at 13%@l14c, selected, 
Chgo. freight basis, depending upon 
average weight, brands %4c less. Offer- 
ings are limited and firmly held. 


Page 40 


PACIFIC COAST.—Following trad- 
ing last week in the Coast market on a 
good scale at 12c, flat, for July-Aug. 
steers and cows, f.o.b. shipping points, 
sales at 12%c flat were reported to have 
been made by Vernon packers. However, 
the market is firmer at present and some 
quote 13@13%c nom., pending trading 
to define values. 

FOREIGN WET SALTED HIDES.— 
Advances in freight and insurance rates, 
and rapid fluctuations in the value of 
the pound sterling, have made it rather 
difficult to figure values in the South 
American market. One lot of 8,000 Ar- 
gentine frigorifico steers was reported 
at end of last week at 92 pesos, equal 
to about 12%c, c.if. New York, as 
against 80 pesos or 121\4¢c paid earlier. 
Another lot of 3,000 standard steers was 
reported early this week at 92% pesos, 
with about the same equivalent in our 
money. Later, 7,500 LaPlatas sold at 
100 pesos, equal to around 14c in view 
of the advanced freight; 18,000 reject 
steers also sold at 90 pesos, or 12%c. 


LATER: Sales 7,000 frigorifico cows 
at 95 pesos, or 13%¢c. 

COUNTRY HIDES.—Country hides 
are priced higher but trading very re- 
stricted. It is difficult to buy all-weights 
at outside points, and offerings of tanner 
selections are correspondingly scarce. 
Untrimmed all-weights are quoted 
11% @12¢, selected, del’d Chgo., but 
hard to find offerings at the top figure. 
Heavy steers and cows quoted nominally 
9%@10c trimmed. Trimmed buff 
weights quoted 124%@13c. Tanner buy- 
ers report difficulty in finding offerings 
of good extremes, with trimmed stock 
held at 14@14%c, selected. Bulls are 
held around 9c, some talking %c more. 
Glues quoted 94% @10c asked. All-weight 
branded hides nominal at 10@10%c. 


CALFSKINS.—Another advance of 
four cents was established on packer 
calfskins this week when one packer 
sold a car of Aug.-Sept. light calf under 
9% Ib. at 24c, and two cars of same 
dating northern heavy calf 914/15 lb. at 
25c. One packer was credited with mov- 
ing a car of Aug. northern heavies for 
export at the end of last week at 25c, 
while the last previous trading on that 
description had been at 18%c. Other 
packers well sold up to end of August. 


One city collector moved a car 8/10 
lb. city calfskins at end of last week at 
19c, and a car 10/15 Ib. at 21c; offerings 
are scarce and collectors have ideas 
around 2c higher; reported but uncon- 
firmed that 8/10 lb. have sold at 19%c. 
Outside cities are nominal at 1914@20c; 
straight countries priced 14@15c flat. 
Chicago city light calf and deacons 
scarce and nominal around $1.25@1.30. 

KIPSKINS.—Packer’ kipskins are 
well sold up to end of Aug. and last 
trading, previous week, was at 20c for 
northern natives, 19c for northern over- 
weights, southerns a cent less, and 17c 


for branded kips. Market quoted 1@1%¢_ 
higher in a nominal way, pending offers, 

No offerings being made on city kip- 
skins, with market quoted nominally 
around 18% @19c. Outside cities around 
18%ec nom.; straight countries 13%@ 
14e, flat. 

Last trading price of 80c paid for 
packer Aug. regular slunks is not repre- 
sentative of present market, which is 
only nominal until Sept. skins are 
offered. Hairless moving at 50c. 

HORSEHIDES.—Higher prices are 
asked on horsehides. The market js 
quoted in a general way $4.00@4.50 on 
city renderers, with manes and tails, 
selected, f.o.b. nearby sections; some 
offerings held at $5.00. Ordinary 
trimmed renderers quoted around $4.00, 
del’d Chgo.; mixed city and country lots 
$3.50@3.75, Chgo. 

SHEEPSKINS.—Dry pelts are nom- 
inal at 18@20c per Ib. and scarce, 
Packer shearlings last sold at $1.00 for 
No. 1’s, previous week. Very few avail- 
able and strong prices asked; one house 
offering some No. 1’s at $1.25, and No, 
2’s at $1.00. Market quoted in a gen- 
eral way around $1.25 for No. 1’s, 80c@ 
$1.00 for No. 2’s and 50@75c for No. 3’s, 
pending trading. Buyers of outside 
small packer shearlings figure values 
around one-half to two-thirds big packer 
prices. Pickled skins are difficult to 
quote. Higher wool values have been 
reflected in sharply higher asking prices 
on all skins and pelts. One sale of 
pickled skins is reported to have been 
made at $6.75 per doz., without definite 
confirmation as to grading involved. 
Sales of outside packer Sept. pelts re- 
ported at $2.00@2.05 per cwt. live basis. 


New York 


PACKER HIDES.—Trading late mid- 
week in the New York market estab- 
lished prices for native steers higher 
than paid early this week at Chicago. 
New York packers cleaned up their 
holdings fairly well to end of Aug, 
selling native steers at 15%c, butt 
brands at 15¢c and Colorados at 14%c. 
Later, one packer sold 1,200 native 
steers at 16c. 

CALFSKINS.—No sales were re- 
ported by collectors this week and trad- 
ing is awaited to establish values. Pack- 
ers sold 2,500 of the 7-9’s mid-week at 
$2.50, and $3.50 is bid for 9-12’s; some 
12/17 buttermilks sold at $3.35, and car 
17 up kips reported $4.90. 


DROUGHT HIDE BIDS 


Bids were opened September 14, by 
the FSCC at Washington, on an offer- 
ing of about 30,004 drought cattle hides. 
No announcement has been made as yet 
as to whether bids will be accepted. 

H. Elkan & Co., Chicago, was high 
bidder, with the following bids: 

Lot No. 1, 7,250 packer branded cows, 
all wts., $11.54 bid. Lot No. 2, 4,250 
packer light native cows, $13.04 bid. Lot 
No. 3, 18,504 Pacific Coast small packer 
native and branded cows, $11.54 bid. 
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Pork and Lard Markets 


(Continued from page 31.) 


time. Bellies closed fairly firm at the 
list which was 8%c for 20/25 and up. 
Fair trade developed in fat backs; most 
of the averages involved were at the 
full list, which ranged from 8c on the 
6/8 to 9%c on the 20/25. There was 
fair, scattered trade on jowls and butts. 
All prices were well under those of the 
preceding Thursday. 


FRESH PORK 

Fresh pork declined sharply during 
the week with light averages of loins 
falling 4@6c per lb. The 16/22 aver- 
ages were off 1@3c and 22 and up were 
off 1%c. On Thursday, 8/10 loins were 
quoted at 20c; 16/22 at 15c, and 22 and 
up at 18%4c. Boston butts declined 1%c 
and boneless butts were steady to weak. 
Boston butts were in fair demand at 
17%c and boneless butts at 21%c for 
the light and 20c for the heavy. Very 
hot weather throughout the week in the 
Chicago area made it impossible to 
maintain the high prices reached the 
preceding week, even on days when the 
hog market turned upward. 


BARRELED PORK 


Demand has been strong for barreled 
pork, with offerings light and product 
held at higher prices than the increases 
already paid; 60/70 fat back pork sold 
at $20.00 and 80/100 at $18.00, f.o.b. 
Chicago. The 40/50 fat back pork sold 
as high as $21.50 in mixed cars. At 
New York, demand was fair with quo- 
tations temporarily withdrawn. 


SAUSAGE MATERIALS 


Fresh regular pork trimmings closed 
the current period at prices about equal 
to those of the week preceding with only 
slight weakness evident. The market 
opened Monday at 10%@l11c and held 
at this level throughout the four days. 
Demand was good and offerings were 
fairly well cleaned up. Special lean 
trimmings held throughout the week 
at 1546c and extra lean at 19¢ with de- 
mand good for these grades. 


CHICAGO MID-MONTH STOCKS 


Stocks of provisions at Chicago at the 
close of trading on Sept. 14: 


Sept. 14, Aug. 31, Sept. 14, 
1939. 1939. 1938. 
Ibs. Ibs. Ibs. 


P. S. lard, Ibs.1..37,177,610 47,755,202 
P. 8. lard, Ibs.?.. 9,943,815 11,617,184} 67,574,940 
344 


P. 8. lard, Ibs.*.. 4,623,840 10,338, 
Other lard ...... 2,682,125 3,763,251 3,519,776 
D. 8. Cl. bellies, 

contract ....... 3,928,508 3,963,630 6,915,003 
D. 8. Cl. bellies, 

TE Wisececcs 2,590,189 3,714,967 ........ 
D. 8. rib bellies*. 519,408 964,500 1,470,882 


RCM ON ONEOEP.. cc cce | cecaeees 1,500 

* Made since Jan. 1, 1939. 2 Made Oct. 1, 1938 to 
Jan. 1, 1939. * Made prev. to Oct. 1, 1938. * Made 
since Oct. 1, 1938. 


CHICAGO PROV. SHIPMENTS 
Provision shipments from Chicago for 
week ended September 9, 1939, were: 


Week Previous Same 
Sept. 9. Week. Time ‘38. 


Cured Meats, Ibs.16,406,000 18,446,000 13,836,000 
fresh Meats, Ibs.50,998,000 49,805,000 43,960,000 
* eau 7,340,000 


6,995,000 2,737,000 





FRIDAY'S CLOSING 


Provisions 


Hog products were steady on backing 
and filling during the latter part of the 
week, consolidating recent gains, with 
speculative element moving more slowly, 
pending developments. 


Cottonseed Oil 


Cottonseed oil was quieter and about 
steady, also consolidating recent gains. 
Crude, 6@6%c Ib. Cash demand was 
satisfactory and trade is expecting 
September consumption to be 425,000 
bbls. or more. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Sept. 6.95@7.10; Oct. 7.20@7.25; Dec. 
7.40; Jan. (1940) 7.47@7.49; March 
7.58; 99 lots; closing steady. 


Tallow 
New York extra tallow quoted at 6M%c 
sales. 
Stearine 


Stearine was quoted at 10c lb. nom. 


Friday's Lard Markets 


New York, September 15, 1939.— 
Prices are for export. Lard, prime west- 
ern, 8.20@8.30c; middle western, 8.20@ 
8.30c; city, 7% @8%c; refined continent, 
9% @10c; South American, 10%c; Brazil 
kegs, 10%c; shortening, 9%c carlots. 


CHICAGO HIDE FUTURES 


Saturday, Sept. 9—Close: Dec. 13.80 
n; June 14.50 n; no sales; unchanged. 

Monday, Sept. 11.—Close: Dec. 13.80 
n; June 14.50 n; no sales; unchanged. 

Tuesday, Sept. 12.—Close: Dec. 13.80 
n; June 14.50 n; no sales; unchanged. 

Wednesday, Sept. 13.—Close: Dec. 
13.80 n; June 14.50 n; no sales. 


Thursday, Sept. 14—Close: Dec. 
14.35; June 14.50 n; 1 lot; unchanged 
to 55 higher. 


Friday, September 15.— Close: June 
14.50 n; December 14.60; sale; closing 
unchanged to 25 higher. 


LIVERPOOL PROVISION PRICES 


Liverpool prices for the week ended 
August 31: 

Aug. 31, Aug. 25, Sept. 2, 

1939. 1939. 1938. 

percwt. per cwt. per cwt. 

American green bellies. .$10.95 $10.97 $14.65 

Danish Wiltshire sides.. 19.35 20.70 21.48 

Canadian green sides.... 16.93 18.11 19.96 
American short cut green 

240 cess esda ental 17.03 17.28 20.29 

7 7.23 10.05 


MEAT AND LARD EXPORTS 


Exports through port of New York 
during week ended September 14, were 
338,560 lbs. lard, and 35,500 Ibs. bacon. 
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CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Sept. 15, 1939: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Sept. 15. week. 1938. 

Hvy. nat. strs..15 @16 @14b 12 
Hvy. Tex. strs.. @15 @l14 11% 
Hvy. butt brnd’d 

cg EN 15 @14 11% 
Hvy. Col. strs.. 14% @13%b ll 
Ex-light Tex. 

an eee @14% Sie @10% 
Brnd’d cows .. @14% 13% @10% 
Hvy. nat. cows. @15 @14 @l1 
Lt. nat. cows.. @15 @14b @ll1 
Nat. bulls ..... 1l @11% @10% @ 8% 
Brnd'd bulls ...10 @10% @ 9% ™% 
Calfskins ......24 es 20 @21 17 @18 
Eiles, mat. ..... 20 21% @20 @15% 
Kips, ov-wt. ...19 @20% @19 @14 
Kips, brnd’d ..17 @18% @17 12% @13 
Slunks, reg. ...80 @1.00n 80 @90n p 
Slunks, hris. .. @50 40 @50n 40 


Light native, butt branded and Colorado steers 
lec per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts. ..18%@14 13 @138% 9 @9% 
ee 13 @13% 12%@13 8%@ 9 
Nat. bulls ... 9%@10 9 % TT @T™M% 
Brnd’d bulls .. 9 @ 9% 8%@ 9 8 7 
Calfskins ..... 19%@22n 17 @19b 13 15 
MEY cocaine (pe:6 18%@19n 16 @17n 13n 
Slunks, reg. ..75 @90n 75 @85n 60 @65n 
Slunks, hris. ..40 @45 35 @40n 30 @35n 
COUNTRY HIDES. 
Hvy. steers ... 9144@10n 9 @ of 6% @ 7n 
Hvy. cows .... 9%@10n 9 @9g 6%@ 7n 
BE asd. heise ens 124%@13 11 @11% $ 8 
Extremes ..... 14 @14% 174e 9 9% 
BE enceos we. 9 9% 7 7 5%@ 6 
Calfskins ...... 14 @15 13% @14 10 @10% 
Kipskins ...... 13% @14 12 @12% 9 3 9% 
Horsehides ....3.50@4.50 3.10@4.00n 2.25@2.85 
SHEEPSKINS. 
Pkr. shearlgs. .1.00@1.25 @1.00 60 @65 
Dry pelts ..... 18 @20 17 @19% 13 @13% 


NEW YORK HIDE FUTURES 


Saturday, Sept. 9.—Close: Sept. 13.43 
n; Dec. 13.78; Mar. 14.12; June 14.40; 
Sept. (1940) 14.68 n; 63 lots; 8@23 
higher. 

Monday, Sept. 11.—Close: Sept. 13.95 
n; Dec. 14.30@14.31; Mar. 14.65; June 
14.95 n; Sept. (1940) 15.25 n; 330 lots; 
52@57 higher. 

Tuesday, Sept. 12.—Close: Sept. 
14.29; Dec. 14.63@14.73; Mar. 15.00@ 
15.09; June 15.40@15.48; Sept. (1940) 
15.75 n; 543 lots; 33@50 higher. 

Wednesday, Sept. 13.—Close: Sept. 
14.00 n; Dec. 14.40@14.43; Mar. 14.80@ 
14.83; June 15.14 n; Sept. (1940) 15.44 
n; 180 lots; 20@31 lower. 

Thursday, Sept. 14.—Close: Sept. 
14.18 n; Dec. 14.57@14.58; Mar. 14.97; 
June 15.29 n; Sept. (1940) 15.55 n; 89 
lots; 11@18 higher. 

Friday, September 15.—New: Sept. 
14.25 n; Dec. 14.65; Mar. 15.02; June 
15.35 n; September 15.64 n; 116 lots. 
Closing 5@9 higher. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to September 14, 1939: 
To the United Kingdom, not reported; 
to the Continent, 43,688. A week ago to 
the United Kingdom, 38,031; to the 
Continent, 22,452. 
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WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended Cor. week, 
Sept. 13, 1939. 1938. 
bid tty 
17% @18% 
17% @18\% 
15% @16% 
16% @17 
16% 


14% 


Prime native steers— 
400- 600 


1744 @18%4 
17% @18% 
17 @18 


800-1000 
Heifers, good, 400-600... . 
Cows, 400-600 13 

Hind quarters, choice... .22 23 
Fore quarters, choice....144%@15% 


Beef Cuts 


Steer loins, prime 
Steer loins, No. 1 


D 

Steer short loins, prime. mone 
Steer short loins, No. 1. D 
Steer short loins, No. 2. 
Steer loin ends (hips). 
Steer loin ends, No. 
Cow loins 
Cow short loins 
Cow loin ends (hips) 
Steer rij ge 
Steer ribs, No. 
Steer ribs, No. 2 

w ribs, No. 2. 
Cow ribs, No. 8.. 
Steer rounds, prime. 
Steer rounds, No. 1. 
Steer rounds, No. 2 
Steer chucks, prime 
Steer chucks, No. 1 
Steer chucks, No. 2 





Medium plates 
Briskets, No. 1 
Steer navel ends 
Cow navel ends 
Fore shanks 
Hind shanks 
Strip loins, No. 1 bnis.... 
Strip loins, No. 2 
Sirloin butts, No. 1 
Sirloin butts, No. 
Beef tenderloins, No. 1... 
Beef tenderloins, No. 2... 
Rump butts 
Flank steaks 
Shoulder clods 

g tenderloins 
Insides, green, 6@8 Ibs... 
Outsides, green, 5@6 lbs. 
Knuckles, green, 5@6 Ibs. 


Beef Products 
Brains (ver 3) 
Hearts 


e8hSS38e4 


Ps 


8899 H4H98 


Brains, each 
Sweetbreads 
Calf livers 


Choice fores ... 

Medium fores 

Lamb fries, per Ib 

Lamb tongues, per Ib... .. 
Lamb kidneys, per Ib. 


im 
MORSOAMNOCAD- 


Mutton loins 
Mutton stew 
Sheep tongues, 
Sheep heads, each 


Skinned shoulders 
Tenderloins .... 


bt CO bt bet 
onnann 


DRY SALT MEATS 


Clear bellies, ess og 
Clear bellies, 18@20 

Rib bellies, 25@30 ibe 
Fat backs, 10 

Fat backs, 14 

Regular plates 

Jowl butts 


WHOLESALE SMOKED MEATS 


Fancy regular A -y 14@16 Ibs., 
parchment paper .............-. «++-21% @22 

Fancy chtaned ll 14@16 Ibs., 
23% @24 


parchment paper 

. hams, 14@16 Ibs., "2014 @21 
Picnics, 4 Ibs., short shank, ‘plain. 16% @17% 
Picnics, 4@8 Ibs., long shank, plain.. 
Fancy bacon, 6@8 Ibs., plain........... ‘21 
8 Ibs., plain 


plain. 


Outsides, 

Knuckles, 5@9 lbs 
Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted.... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 


BARRELED PORK AND BEEF 


Clege fat back pork: 


rk 
Clear plate pork, 25-35 pieces. 
Plate beef 
Extra plate beef 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl 

La tongue, short cut, 200-Ib. bbl 
Regular tripe, 200-Ib. bbl 
Honeycomb tripe 200-1E. 

Pocket honeycom 


SAUSAGE MATERIALS 
(Packed basis.) 


Regular pork trimmings 

Special lean pork trimmings 85%. 

Extra lean pork trimmings 95% 

Pork cheek meat (trimmed) 

Pork hearts 

Pork livers 

Native boneless bull meat (heavy) 
Shank meat 

Boneless chucks 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 Ibs. and up 10 
Dressed cutter cows, 400 Ibs. and up... 
Dr. bologna bulls, 600 Ibs. and up 

Pork tongues, canner trim, 8. P. 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 


Pork sausage, in 1-Ib. carton....... J 
Country style sausage, fresh in link. 
Country style sausage, fresh in bulk. 
Country style sausage, smoked 
Frankfurters, in sheep casings.......... 


RRA 


RS 


Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
Head cheese 

New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue sausage 


SESPSASSBRBSSR 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer cervelat 

Farmer 

Holsteiner 


ad 


= RBESERER SEIS 


Milano, salami, choice in hog bungs... 
B. C. salami, new condition 

Frisses, choice, in hog middles 

Genoa style salami, choice 

Pepperoni 

Mortadella, new condition 

Capicola 

Italian style hams 

Virginia hams 


Prime steam, cash, Bd. Trade.... 
Prime steam, loose, Bd. Trade 
Refined lard, tierces, f.o.b. —— ‘eat 
Kettle rend., tierces, f.o.b. Chgo. 
Leaf, kettle 

rend, tierces, f.o.b. Chg 
Neutral, tierces, f.o.b. Thine: 
Shortening, tierces, c.a.f 


Extra oleo oil (in tierces) 
Prime No. 2 oleo o 
Prime oleo stearine 


TALLOWS AND GREASES 


(Loose, basis Chicago.) 


Edible tallow, 1% acid 

Prime packers tallow, 3-4% acid 
Special tallow 

No. 1 tallow, 10% f. fee st ote ce ceioe 
Choice white grease, - hog 

A-White grease, 4% a 

B-White grease, fa Fam 5% acid 
Yellow grease, 16-20 f.f.a 

Brown grease, 25 f.f. 


Prime edible lard 
Prime burning oil 
Prime lard oil-inedible. 
Extra W. 8. lard oil. 


Extra No. 1 lard oi 


Acidless tallow ‘oil. 
20° neatsfoot oil .. 
Pure neatsfoot oil. 
Prime neatsfoot oil. 
Extra neatsfoot oil 
No. 1 neatsfoot oil 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 
Valley points, prompt 

White deodorized, in bbis., 

Yellow, deodori ized 

Soap stock, 50% f.f.a., f.o.b. mills..... 2 

Soybean oil, f.o.b. mills 5 

Corn oil, in tanks, f.o.b. mills 

Coconut oil, sellers’ tanks, f.o.b. coast.. 

Refined coconut, bbls., f.0.b. Chicago... 8 


OLEOMARGARINE 


\ F. 0. B. Chicago. 


White domestic vegetable 
White animal fat 
Water churned pastry 
Milk churned pastry 
White ‘‘nut’’ type 


(Continued on page 44.) 
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These NATURAL SPICES 
will add Zest 


to your Recipes 


Canned Dried Beef: Really de- 
licious if rinsed well, then browned in 
butter with a little Garlic salt; or 
browned in butter, gravy made from 
drippings in frying pan and seasoned 
with Curry Powder or Thyme or Sum- 
mer Savory. 


Ras PE 


ot el a 


Canned Pork and Beans: Spike 
with Prepared Mustard, Mustard Seed 
and Chili Powder, a Bay Leaf and a 


dash of Cayenne. Add brown sugar and 
bake. 


Canned Ham: Turned to luscious 
baked ham, dotted with Cloves and 
spread with brown sugar. 


Canned Meat Spreads: All kinds 
may be made richer in flavor when a 


3 - little Sage is added; a little Thyme, 
with “New Use” Recipes on the label and Celery Seed, Curry Powder or Mustard 


bd s bi ti t 1 . di id al 
NATURAL SPICES prominently displayed or «combination to please individ 


Perhaps you haven’t thought of your label as free adver- 

tising space for your product, but that’s exactly what it is. 

Customers look at it first when they enter a store and they 

inspect it carefully when they make a purchase. Think 

how valuable it is to them when the label carries a help- 

ful recipe for the product’s use. It gives them an incentive SPICE 
to use it in many new ways and of course to you it means FOR FLAVOR 
increased business. Pp * 





We say display NATURAL SPICES on the label, too. 
This is important because it tells customers that you 


use the finest ingredients and that they benefit in top-notch Lame OS) cA ON 
flavor. SPICE TRADE 
ASSOCIATION 


We shall be glad to be of assistance to you in suggest- 


mg spice ingredients for your label recipes. Just 
drop a line to THE AMERICAN SPICE TRADE 
ASSOCIATION, 82 Wall Street, New York City. 
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Chicago Markets 


(Continued from page 42,) 





CURING MATERIALS 


ey st soda (Chgo. w’hse stock): 
In 425-lb. bbls., deliver 
euleman less than ton lots: 
Dbl. refined granulated 
Small crystals 
Medium crystals 
Large crystals 
Dbl. rfd. gran. nitrate of soda 
Salt, per ton, in minimum car of 80,000 lbs. 
only, f.o.b. Cotenee, per ton: 
Granulated .. 
Medium, dried 
Rock 
Sugar— 
Raw, 96 basis, f.o.b. New Orleans... 
Second sugar, 90 basis 
Standard gran., f.o.b. refiners (2%).. 
Packers, curing sugar, 100 Ib. bags, 
f.o.b. Reserve, La., 2% 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2% 
Dextrose, in car lots, per cwt. (in cotton 
bags) 
In paper bags 


SAUSAGE CASINGS 


(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 180 pack 
Domestic rounds, 140 pack 
Export rounds, wide 
Export rounds, medium 
Export rounds, narrow 
No. 1 weasands 


Middles, reqular 
Middles, select, wide, 2@2% in... 
Middles, select, extra wide, 2% in. 


Dried bladders: 


. wide, 

Pork casings: 
Narrow, 
Narrow, special, per 100 yds 
Medium, regular 
English, — 
Wide, per 100 y 
Extra oiee, per 7400 yds 
Export bungs 
Large prime bungs 
Medium prime bungs 
Small prime bungs 
Middles, per set 
Stomachs 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground, 
Per lb. Per Ib. 


18 


Cloves, Amboyna 
Zanzibar 
Madagascar 

Ginger, Jamaica 
African 


No. 
senses, Fancy Banda 
East India 
East & West India Blend 
Paprika, Extra Fancy Spanish 
Fancy Hungarian 
No. 1 Hungarian 
Pepper, sey RR 
Red No. 1 


Black “iltespy 
Black Lampong 
Black Tellicherry 
Pepper, White Singapore 
untok 
Packers 


Cominos Se 
Coriander Morocco Bleached 
Coriander Morocco Natural No. 1.... 
Mustard Seed Fancy Yellow 
American 
Marjoram French 
Oregano 
Sage Fancy Dalmation 
Dalmation No. 1 


Steers, good 
Cows, medium 
Cows, 

Bulls, 

Bulls, 


LIVE CALVES 


Vealers, good and choice 
Vealers, common and medium 
Vealers, culls 

Calves, good and choice 
Calves, common and medium 


LIVE HOGS 


Hogs, good and choice, 200-205-Ib. 


LIVE LAMBS 


Lambs, good 
Sheep, ewes 


DRESSED BEEF 
City Dressed. 


Choice, native, heavy 
Choice, native, light..............-.00-- 19 
Native, common to fair 


Western Dressed Bee 
Native steers, 600@800 Ibs 
Native choice yearlings, 440@600 Ibs... 
to choice heifers 
Good to choice cows 
Common to fair cows 
Fresh bologna bulls 


BEEF CUTS 


SERSS SE 


Tenderloins, 4 
Tenderloins, 5 
Shoulder clods 


19 
18 
7 Gis 


DRESSED SHEEP AND pry 


Genuine spring lambs, good 22 
Genuine spring lambs, good to medium. 4 
Genuine spring lambs, medium 

Sheep, good 

Sheep, medium 


DRESSED HOGS 


Hogs, good and ag on (110-140 Ibs.) 


ecvcccces $12.00@12.75 
Pigs, small lots (60-110 Ib 
head on; leaf fat in 13.00@14.25 


FRESH PORK CUTS 


Pork loins, fresh, Mg" Rg ag Ibs. = @25 
Shoulders, Western, 10@12 . av. 15% 
Butts, regular, Western 

Hams, Western, fresh, 10@12 Ibs. av.. 

Picnics, Western, fresh, 6@8 lbs. av... 

Pork trimmings, extra lean 

Pork trimmings, seen 50% lean 


Spareribs 
COOKED HAMS 


Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted.. 


SMOKED MEATS 


Regular hams, be te Ibs. 
Regular hams, 10@12 Ibs. 
Regular hams, 12@ 14 Ibs. a 
Skinned hams, 10@12 Ibs. 
Skinned hams, 12@14 Ibs. 
Skinned hams, 16@18 Ibs. 
Skinned hams, 18@20 Ibs. 
Picnics, 4@6 Ibs. -~ 
Picnics, 6@8 Ibs. 
City pickled fon “Fogg 8@12 lbs. av 
con, boneless, Western............... 22 
Bacon, boneless, a... 
Rollettes, 8@10 Ibs. 
Beef tongue, light. ae eon ween wank cacds 
Beef tongue, heavy. 24 


COMMOR cc cccccccccccccscccs eccocecence 


FANCY MEATS 


Fresh steer tongues, untrimmed 
Fresh steer tongues, 1. c. trimmed.... 
Sweetbreads, 

Sweetbreads, veal 

Beef kidneys . 

Mutton kidneys 

Livers, 

Oxtails 


BUTCHERS’ FAT 


Shop Fat 
Breast Fat 
Edible Suet 
Inedible Suet 


GREEN CALFSKINS 


5-9 944-12% 12%-14 14-18 18 up 
Prime No. 1 veals...19 3.05 
Prime No. 2 veals... 25 
Buttermilk No. 1....16 Sle. 
Buttermilk No. 2 1 
Branded gruby 
Number 


3B 
goers 


+ totonot 
SSasss 
HH pepono pope 
SERSSS 


Round shins, heavy 
light 
Flat shins, heavy 
. ht 
Hoofs, w 
Dia 





PRODUCE MARKETS 


BUTTER. 


— New York. 
Creamery (92 score).... Sat 
Creamery (90-91 score). 26% 


25% 
Creamery firsts (88-89) . 124 @24% 
EGGS. 
Extra firsts .......cccees 20 


Firsts, fresh 
Standards 


26% @274 
Pit 25% 
a 


1g 


Broilers B 
13 
15 


Old Roosters 


’ 8 19 20 
48-59, fresh 1 21% 
60 and up, fresh....... 21 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score Sept. 2 to Sept. 8: 








2. 4. a t. 8. 
Chicago 24 Holiday 24% 26% 26% 2 
New York 24% a 25%, 26% 26% 
Boston 25 “ 254@ cae 
Phila. 24%@ 25% 27% 2 @ 


San Fran. 3 7” 28% 29 30 eens 
Wholesale prices carlots—fresh centralized 

score at Chicago: a 

House 23% Holiday se 25% 

Track 23% 244% 25% 2% 
Receipts of butter by cities (lb.—gross wt.): 

This Last au — 
Chgo. 


week. week. 
3,785,560 5,063,185 wean 

N.York 3,693,003 4,132, wae 196,405,290 226 Se es 

Bost 476,792 

Phila. 703, 703,382 _ 957,648 648 52,005,077 005,077 51,388,082 


Total 8,608, 3,608,687 10,832, 0,832,350 526,519, 26,519,269 550,676,104 


Cold rs ig (Ibs.—net wt.): or 
Out oa hand Same 
Sept. 7. Sept. 7. t. 8. Last year 
Chicago 373,864 787,835 52, ca 593 80, 
N. York 309,946 787,306 36, 198,287 44, $593,829 
Boston 87,074 128,580 3,355,104 552 350 
Phila. 15,732 34,528 2, "949,583 2, 


Total 736,616 1,733,249 95,296,577 181,961,208 
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By Mail, Air-mail 
or Wire, Daily 
Information on 


Provisions 


Green and S. P. Reg. 
Hams 


S. P. Boiling Hams 


Green and S. P. Skd. 
Hams 


Picnics, Green and §S. P. 

Bellies, Green and S. P. 

D. S. Bellies, Clear and 
Rib 

D. S. Fat Backs 

D. S. Rough Ribs 

Other D. S. Meats 

Export Cuts 

Fresh Pork Cuts 

Barrelled Pork and Beef 


Lard 
Cash 
Refined 
Neutral 
Futures 


Sausage Materials 
Pork Trimmings 
Boneless Beef 

Dressed Beef for Boning 
Pork and Beef Offal 
Beef Ham Sets 


Tallow and Grease 
Oleo Oil and Stearine 
Cottonseed Oil 

Hides and Calfskins 
Fertilizer Materials 


Market Statistics 
Hog Markets 
Provision Stocks 
Export Shipments 
Domestic Shipments 


all handled by the 

market authority of 

the industry— 

THE NATIONAL 
PROVISIONER 
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THERE IS NO SUBSTITUTE FOR 


KNOWING! 


Only when you KNOW the markets can you sell 
or buy intelligently. 


Subscribers to THE NATIONAL PROVI- 
SIONER DAILY MARKET SERVICE neither 
sell nor buy by “rule of thumb” methods. Theirs 
are no “hit or miss” transactions. They KNOW 
THE MARKET and sell or buy accordingly. 


If you save only %c per lb. by KNOWING the 
market you save $75. No wonder active traders 
watch the markets closely through THE NA- 
TIONAL PROVISIONER DAILY MARKET 
SERVICE. Since it is an accepted basis of settle- 
ment in trading, you don’t have to take anybody 
else’s word for it. 


If you save Ic per lb. by KNOWING the market 
you save $300 on a car of product. And if you are 
not informed you may easily lose that amount. 


And the same thing is true of the seller. If he 
KNOWS the market and he gets the market price 
he may get as much as $300 per car additional in 
a difference of only Ic per Ib. If he is not informed 
he can just as easily lose that much. 


THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE coming to you every full 
trading day of the week will pay for itself many 
times over. 


Write for a sample copy and complete informa- 
tion today. 





CHICAGO 


37 W. <a Buren Saag 

















Cattle and Sheep Kill 
Under 1938; Hogs Up 


ee slaughter by federally 
inspected packers during August 
exceeded the July kill for all classes ex- 
cept calves, but was smaller than in 
August, 1938, for all kinds of livestock 
except hogs. Hog kill in August this 
year was 324,655 head greater than a 
year ago. 

Cattle kill in August this year at 
822,908 head was the smallest for the 
month since 1932, but in the 28 years 
preceding 1939 the August kill was 
larger only ten times. Current year’s 
August hog slaughter of 2,792,000 head 
has been exceeded only six times in the 
past 35 years and was the largest for 
the month since 1933. 

Calves processed totaled 414,387 head, 
which was the smallest number for 
August since 1932, but except for one 
year was larger than at any time in the 
15 years, 1918-1933. Sheep and lamb 
slaughter was under the August level 
in recent years, but was considerably 
larger than in August during the years 
preceding 1931. 


August Inspected Kill 


Inspected slaughter for August, with 
comparable totals for July, 1939 and 
August, 1938. 


August, July, August, 

1939 1939 1938 
Cattle 782,109 847,897 
Calves 414,387 416,795 457,076 
2,777,862 2,466,949 
Sheep and lambs...1,457,232 1,399,064 1,603,398 


Cattle slaughter in August was 
greater than in any other month of 
the calendar year; hog kill was season- 
ally lighter than in the preceding 
months except July; and sheep and lamb 
kill was larger. Slaughter of each ma- 
jor class of livestock in each month of 





AUGUST HOG KILL 


(1926 to 1939 inclusive) 











1939 to September 1 has been as follows: 


Cattle Hogs Sheep 
4,043,152 1,455,711 
2,890,428 1,360,964 
3,229,120 1,473,069 
2,931,115 1,224,336 
3,415,761 1,392,098 
3,185,498 1,401,475 
2,777,862 1,399,064 

August 2,791,604 1,457,232 


Totals ......... 6,062,171 25,264,140 11,163,949 


January 
February 





Slaughter of cattle, hogs and sheep 
in the first eight months of 1939, com- 
pared with like periods since 1929: 


Cattle Hogs Sheep 
SD kbar siienseci 6,062,171 25,264,140 11,163,949 
GU ca cancacvanse 6,359,871 21,945,026 11,928,186 
WORE in inwead snsans 6,456,871 19,645,464 11,345,528 
21,187,220 10,764,120 
1935 849, 17,172,631 11,555,149 
29,220,482 10,295,775 
PR pp 5,475,137 32,009,344 11,330,399 
TE. cia esnkss ase 5,018,656 30,026,633 11,977,746 
SOUR vakectctas ots 5,339,336 28,441,193 11,513,880 
29,331,018 10,646,201 
MD. vatsedeusies 5,342,840 31,902,210 9,090,971 


While calf slaughter was the small- 


est for August in seven years, the num- 
ber killed was large compared with the 
years preceding 1931. Calf slaughter 
during the first eight months of 1939, 
with comparable figures, is reported ag 
follows: 

Calves 
ERLE EE 3,524,000 
I ica. cg cbeaewnwcevesaaeomtnee 3,694,000 
BONE oo oclcx cic ve savicaige sas cen baton 4,299,000 
BOD <o.). cites dis chk pe'abendeet ee 3,961,000 
WIE cana dnceenesandusts<0skupescemeee 3,729,000 
Bart ets Mee 4,146,000 


MORE STOCK TO FEED LOTS 


Big increases were shown in the num- 
ber of both cattle and sheep going into 
Corn Belt feed lots in six states during 
the first seven months of 1939 as com- 
pared with the like period of 1938. Cat- 
tle bought through public stockyards 
and direct. for shipment to Indiana, 
Michigan, Wisconsin, Minnesota, Iowa 
and Nebraska totaled 636,691 head this 
year compared with 445,765 head in the 
1938 period. 

Sheep and lambs totaled 712,056 head 
compared with 507,947 last year. Iowa 
took the largest percentage of the cat- 
tle and showed the greatest increase 
over a year ago. The same was true of 
in-shipments of sheep and lambs to 
Iowa. 


SHEEP MEETING AND SHOWS 


Sheep and wool producers and those 
with allied interests will gather in San 
Francisco, Cal., September 21 and 22, 
to attend the seventy-ninth annual con- 
vention of the California Wool Growers 
Association. Following the two-day ses- 
sion, the International Sheep Show and 
the International Wool Show will open 
at the Golden Gate International Ex- 
position on Treasure Island. These and 
related events will continue to October 
1. They will be of interest to packers. 








ALL IMPORTANT 
MARKETS 


KENNETT-MURRAY 
Livestock Buying Sewice 


Dayton ,Ohio 





Order Buyer of Live Stock “| 
L. H. MeMURRAY 


Indianapolis, Indiana 


——— 




















La Fayette, Ind. Louisville, Ky. 
Sioux City, lowa 





Omaha,Neb. Cincinnati,Ohio Indianapol 
Nashville, Tenn. 
Montgomery, Ala. 


is, Ind. 
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Uniformly high qual- 
ity. In bolts, bales or 
cut to size. Attrac- 
tive prices. Free 


sample. 


BEMIS BRO. BAG CO. - ST. LOUIS - BROOKLYN 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Agricultural Marketing Service.) 


Des Moines, Ia., September 14, 1939. 
—At 17 concentration points and 10 
packing plants in Iowa and Minnesota 
hog receipts for four days this week 
were about three times heavier than a 
week ago, but still slightly under year 
ago. Current prices were generally 
20@40c higher than last week’s close, 
put spots only steady to 15c higher. 
Heavies and sows were up most. Trade 
this week was extremely uneven, due to 
reluctance of some buyers in following 
advance. 

Current prices, good to choice, 200- 
940-lb., $7.35@7.80, latter price top 
sparingly at plants; relatively few de- 
liveries quotable above $7.65 and the 
bulk $7.40 up; most yard bids, $7.35@ 
7.50, few to 7.60; in general 240-270-Ib., 


$7.15@7.55; 270-300-lb., $6.65@7.30; 
900-830-lb., $6.55@7.10; 330-360-lb., 
$6.30@6.85; 160-200-lb., $6.70@7.50. 
Sows, 330-lb. down, $6.25@6.95, mostly 
$6.40@6.80; 330-400-lb., $5.90@6.60; 


400-500-Ib., $5.60@6.30. 
Receipts at Corn Belt markets for 
week ended September 14: 


This Last 

week. week. 
Friday, Sept. 8.............-+- 26,800 31,200 
Saturday, Sept. 9............. 16,300 14,100 
Monday, Sept. 11............. 15,400 Holiday 
Tuesday, Sept. 12.......... . 12,700 9,900 
Wednesday, Sept. 13.......... 11,800 4,400 
Thursday, Sept. 14............ 20,600 5,700 


WEEKLY INSPECTED KILL 


Number of animals processed in se- 
lected centers for the week ended Sep- 
tember 8, with comparisons are reported 
as follows by the U. S. Department of 
Agriculture: 


WEEK ENDED SEPTEMBER 8, 1939. 











Cattle. Calves. Hogs. Sheep. 
New York areat.. 9,720 15,349 41,248 59,216 
Phila. & Balt..... 2,957 1,505 23,424 3,599 
Ohio-Indiana 
RES 8,681 3,443 34,966 15,115 
Chicago ......... 20,147 4,758 42,290 48,210 
St. Louis area*... 10,999 15,269 32,753 13,768 
Kansas City .... 15,766 6,447 17,526 27,379 
Southwest group*. 16,308 7,402 17,539 27,105 
Sa 2,331 726 15,154 23,492 
Sioux City ...... 4,687 184 6,863 11,330 
St. Paul-Wisc. 
 wiveiccrne's 5,250 10.075 36,960 26,647 
Interior Iowa & 
Minn. 13,100 3,749 58.103 42,100 
Jaa 129,946 68,907 326,826 297,961 
Prev. week ..134,278 69,288 501,983 279,230 
Year ago ..152,222 71,730 386,764 286,674 


‘Includes New York City, Newark, and Jersey 
City. ?Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. * Includes National Stock- 
yards and Bast St. Louis, Ill., and St. Louis, Mo. 
‘Includes So. St. Joseph, Wichita, Oklahoma City, 
and Ft. Worth. *® Includes St. Paul, Minn., Madi- 
son, and Milwaukee, Wisconsin. *® Includes Albert 
Lea and Austin, Minn., and Cedar Rapids, Des 
Moines, Ft. Dodge, Mason City, Marshalltown, Ot- 
tumwa, Storm Lake, and Waterloo, Iowa. 





HOG WEIGHTS VARY 


Hogs marketed at Denver during Au- 
gust had an average weight of 245 lbs. 
This was 12 lbs. heavier than in August 
ayear ago. At Fort Worth the average 
Weight was 203 lbs. during the month 


compared with a 205-lb. average a year 
earlier, 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, September 14, 1939, 
as reported by the U. S. Agricultural Marketing Service. 


Hogs (soft & oily not quoted). 
BAROWS AND GILTS: 
Good-choice: 


CHICAGO. 


ft jt bat CO a He it 


& 

as: 
ANPBBooeINANN 
RARKARSRAAS 


See re eee 6.50@ 7.25 


300-330 
330-360 
Good: 
SEE | ns o-wnine ie aede 6.75@ 7.00 
oe and. Oe eee 6.65@ bend 





ns ES Sor eee ee 
Medium: 
Se BOW aia ds denwainess wen 6.00@ 7.00 
PIGS (Slaughter) : 
Medium and good, 90-120 Ibs. 6.25@ 6.85 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 





THO- GOO TRS. oe cveiccccccccs 10.75@11.25 

LS eS ~ 10.75@11.25 

of Ug | eee 10.50@11.00 

EOE TS wcacccavesccus 10.50@11.00 
STEERS, good: 

750- 900 Ibs. . 9.50@10.75 

900-1100 Ibs. . 9.50@10.75 

1100-1300 Ibs. .. 9.50@10.50 

1300-1500 Ibs. 9.50@10.50 
STEERS, medium: 

on a ee 8.00@ 9.50 

SHEE. sade cececcsece 8.00@ 9.50 
STEERS, common: 

FO BIe TE, acc sieveccsccss 6.50@ 8.00 
STEERS, HEIFERS AND MIXED: 

Choice, 500-750 Ibs.......... 10.50@11.25 

Good, 500-750 Ibs............ 9.50@10.50 
HEIFERS: 

Choice, 750-900 Ibs.......... 10.75@11.25 

Good, 750-900 Ibs........... 9.50@10.75 

Medium, 500-900 Ibs......... 7.75@ 9.50 

Common, 500-900 Ibs........ 6.25@ 7.75 
COWS, all weights: 

54.5 cae ab erieens bk eae 7.00@ 8.00 

DEL pb haetnupede ds vbs'ps 6.25@ 7.00 

Cutter and common.......... 5.00@ 6.25 

Canner (low cutter)......... 4.25@ 5.00 
BULLS (Yligs. Excl.), all weights: 

FE me ee een 7.25@ 8.00 

ee ea eee 7.25@ 7.65 

Sausage, medium .......... 6.50@ 7.25 


Sausage, cutter and common. 5.75@ 6.50 
VEALERS, all weights: 





Common and mediur 9.00@10.50 
MED. 9.60 ceBNeasaade edescees 7.00@ 9.00 
CALVES, 400 Ibs. down: 
Good and choice............ 8.00@ 9.00 
Common and medium........ 6.50@ 8.00 
CD Sn detanrtGbeet eee kewe -. 5.50@ 6.50 
Slaughter Lambs and Sheep:* 
SPRING LAMBS: 
*Good and choice............ 9.16@ 9.40 
*Medium and good........... 8.15@ 8.85 
EE cukyabeat wr ascwes ss 6.75@ 7.90 
YEARLING WETHERS (shorn): 
Good and choice........ ..-- 7.85@ 8.50 
pRB ea eR er 6.00@ 7.50 
EWES (shorn): 
Good and choice............ 3.00@ 3.75 
Common and medium....... 2.25@ 3.00 


NAT. STK. YDS. OMAHA. KANS. CITY. ST. PAUL. 


6.40@ 7.00 $ 6.75@ 7.25 .......... $ 6.25@ 6.50 
6.75@ 7.40 7.00@ 7.50 $ 6.75@ 7.30 6.25@ 7.25 
7.25@ 7.75 7.25@ 7.75 7.00@ 7.50 7.15@ 7.65 
7.65@ 7.80 7.50@ 7.75 ae 7.65 7.65@ 7.75 
7.75@ 7.85 7.65@ 7.75 7.45@ 7.65 7.75 only 
7.75@ 7.85 7.65@ 7.75 7.45@ 7.65 7.75 only 
7.70@ 7.85 7.60@ 7.75 17.35@ 7.65 7.55@ 7.75 
7.60@ 7.80 7.50@ 7.75 7.30@ 7.55 17.25@ 7.60 
7.40@ 7.65 7.40@ 7.65 7.1 7.40 7.10@ 7.30 
7.25@ 7.60 7.30@ 7.50 7.00@ 7.25 6.80@ 7.25 
6.60@ 7.65 6.65@ 7.50 6.75@ 7.50 7.00@%.65 
7.10@ 7.25 6.75@ 7.00 6 Me | 6.85 7.00 only 
7.10@ 7.20 6.65@ 6.90 6.50@ 6.75 6.90@ 7.00 
7.00@ 7.15 6.65@ 6.85 640@ 6.65 6.80@ 6.90 
6.85@ 7.10 6.65@ 6.85 6.25@ 6.50 6.65@ 6.85 
6.65@ 7.00 6.60@ €.80 6.15@ 6.40 e+ | 6.70 
6.50@ 6.85 6.40@ 6.65 6.00@ 6.25 6.30@ 6.55 
6.25@ 6.85 6.00@ 6.65 5.50@ 6.50 6.10@ 6.90 
RB Gi ari aie | Nan eeeweny 6.25@ 6.50 
10.25@11.00 10.25@11.00 10.50@11.25 .......... 
10.50@11.25 10.25@11.00 10.50@11.50 10.50@11.25 
10.50@11.50 10.25@11.00 10.25@11.25 10.00@11.00 
10.25@11.25 10.25@11.00 10.25@11.00 9.75@11.00 
.50@10.50 9.50@10.25 9.25@10.50  9.25@10.50 
-50@10.50 9.25@10.25 9.25@10.50 9.25@10.50 
-25@10.50 9.25@10.25 9.00@10.25 9.25@10.25 
-25@10.25 9.25@10.25 9.00@10.25 9.00@10.00 
-75@ 9.50 8.25@ 9.50 7.25@ 9.25 8.00@ 9.25 
-50@ 9.25 8.00@ 9.25 7.25@ 9.00 8.00@ 9.25 
6.50@ 7.75 6.75@ 8.00 6.25@ 7.25 7.00@ 8.00 
10.25@11.00 10.25@11.00 10.50@11.00 9.75@10.75 
9.25@10.25 9.25@10.25 8.75@10.50  8.75@10.00 
-25@11.00 10.00@10.75 10.50@11.00 9.50@10.50 
-25@10.25 9.00@10.00 8.75@10.50 8.50@ 9.75 
-15@ 9.25 8.00@ 9.00 7.25@ 8.75 7.50@ 8.75 
-50@ 7.75 6.25@ 8.00 6.25@ 7.25 6.50@ 7.50 
6.75@ 7.50 6.50@ 7.50 6.50@ 7.50 6.75@ 7.50 
6.00@ 6.75 6.00@ 6.50 5.75@ 6.50 6.25@ 6.75 
5.00@ 600 4.75@ 6.00 4.75@ 5.75 5.00@ 6.25 
4.00@ 5.00 4.25@ 4.75 4.00@ 4.75 4.00@ 5.00 
7.00@ 7.50 7.00@ 7.50 7.00@ 7.25 7.25@ 7.50 
6.50@ 7.00 6.75@ 7.25 6.75@ 7.00 7.00@ 7.25 
6.00@ 6.50 6.25@ 6.75 6.00@ 6.75 6.50@ 7.00 
5.50@ 6.00 5.50@ 6.25 5.25@ 6.00 5.25@ 6.50 
9.50@10.75 9.00@10.00 8.00@10.00 9.50@11.00 
7.50@ 9.50 8.00@ 9.00 6.50@ 8.00 7.00@ 9.50 
6.00@ 7.50 6.50@ 8.00 6.00@ 6.50 5.00@ 7.00 
8.25@ 9.75 8.00@ 8.50 8.00@ 9.50  8.50@10.00 
7.00@ 8.25 7.00@ 8.00 6.00@ 8.00 6.00@ 8.50 
6.00@ 7.00 5.50@ 7.00 5.00@ 6.00 4.50@ 6.00 
-T5@ 9.50 9.00@ 9.25 8.75@ 9.25 8.75@ 9.00 
.00@ 8.60 7.75@ 8.75 7.75@ 8.50 7.75@ 8.50 
-50@ 7.75 6.75@ 7.75 6.50@ 7.50 6.25@ 7.50 
Cee EL > a Satan Gnas, Gy ceeds e Wee ch ieemoue aati 
WN SO. snd antes ne -) Seat antec atl aie Caen 
2.50@ 3.50 3.00@ 3.85 2.75@ 3.65 2.50@ 3.75 
1.75@ 2.50 2.25@ 3.00 1.75@ 2.75 1.75@ 2.50 


* Quotations based on animals of current seasonal market weights and wool growth. Shorn animals witli 


less than 60 days wool growth quoted as shorn. 


* Quotations on slaughter lambs of good and choice and of medium and good grades, as combined, repre- 
sent lots averaging within the top half of the good and the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 


Receipt for 5 days ended Sept. 8: 
Cattle. Calves. Hogs. Sheep. 


Los Angeles ........ 3,243 896 1,571 265 
San Francisco ...... 1,150 60 1,300 2,400 
Portland ........00- 2,650 270 4«292,17%5 2,275 
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CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first three 
days this week were 21,772 cattle, 3,058 
calves, 26,471 hogs and 14,410 sheep. 


Page 47 




















PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, September 9, 
1939, as reported to The National Provisioner: 


CHICAGO. 

Armour and Company, 220 hogs; Swift & Com- 
Pany, 1,209 hogs; Wilson & Co., 1,402 hogs; Agar 
Packing Co., 3,540 hogs; Shippers, 6,487 hogs; 
Others, 13,666 hogs. 

Total: 27,834 cattle; 3,338 calves; 26,524 hogs; 
24,543 sheep. 

KANSAS CITY. 
Cattle. Calves. 
Armour and Company 4, Soe 776 
Cudahy Pkg. Co 787 570 
Swift & aeons... 700 
Wilson & Co 1, “aoe 


Hogs. Sheep. 


Cattle and 
calves. 
Armour and « ~weerd 4,249 
Cudahy Pkg. Co.. 
Swift & Company. 
Wilson & Co.... 


Cattle and calves: Bagle Pkg. Co., 21; Greater 
Omaha Pkg. Co., : Geo. Hoffmann, 26; Lewis 
Pkg. ©o., 727; Nebraska Beef Co., ; Omaha 
Pkg. Co., 202; John Roth, 147; South Omaha Pkg. 
Se» 97; "American Pkg. Co., 5; Lincgln Pkg. Co., 


Total: 11,059 cattle and calves; 13,421 hogs: 
15,987 sheep. 


EAST ST. LOUIS. 
Cattle. Calves. 
Armour and Company 2,578 
Swift & Company... 
Hunter Pkg. Co 
Heil Pkg. Co 


Hogs. 
3,295 


Sheep. 


6,423 
4, 436 


40,426 12,522 
Not including 2,586 cattle, 4,994 calves, 25,492 
hogs, and 4,237 sheep bought direct. 


8T, JOSEPH. 
Cattle. Calves. 
Swift & Company... 2,171 318 
Armour and Company 2,501 312 
Others 1,57 12 


Hogs. 
2,711 


Sheep. 
7,692 
1,776 3,906 
1,812 1,118 
642 6,299 12,716 
Not including 75 cattle, 187 hogs and 1,347 Sheep 
bought direct. 
SIOUX CITY. 
. Hogs. Sheep. 
1,401 2,877 
1,457 


984 
2,597 
60 


Cudahy Pkg. Co 1,746 
Armour and Saeay ; ay 
Swift & Company... 
Shippers 
Others 
6,499 8,171 
OKLAHOMA CITY. 
Cattle. Calves. 
Armour a! Company 3,014 972 1,715 1,067 
Wilson & Co 5 


1,153 1,854 
Others 36 =—-:1,806 


2,161 5,375 


Not including 38 cattle and 410 hogs bought 
direct. 


Hogs. Sheep. 


INDIANAPOLIS, 
Cattle. Calves. 
Kingan & Co 1,357 
Armour and Company 728 
Hilgemeier Bros. ... 9 


Hogs. Sheep. 


Wabnitz and Deters. 
Maass Hartman Co.. 
Shippers 
Others 642 83 182 
6,657 


5,720 25,893 


CINCINNATI. 


Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Sons 
E. Kahn’s Sons Co.. 
Lohrey Packing Co. 

ae Meyer Pkg. Co. 
J. Schlachter 
J. & F. Schroth P. Co. 
J. F. Stegner Co.... wcnlen 
Shippers 1,068 
Others 645 596 286 


1,622 


2 calves, 


13,509 5,368 


Not including 1,088 cattle, 2,387 hogs 


and 2,237 sheep bought direct. 
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WICHITA. 
Cattle. Calves. 
Cudahy Pkg. Co..... 9385 
Dold Pkg. 


Dol 
Sunflower Pkg. Co... 
Pioneer Cattle Co... 
Keefe Pkg. Co 


. Sheep. 


Not including 21 cattle, 1,197 hogs and 260 sheep 


bought direct. 


DENVER. 
Cattle. Calves. 
Armour and Cumann 832 139 
Swift & \ eae be 803 68 
— Pkg. weit 93 
Oth 242 
542 
FT. WORTH. 
Cattle. Calves. 
Armour and Company 2,460 1,505 
Swift & Company... 2,034 
Blue Bonnet Pkg. Co. po 


City Packing Co 
Rosenthal Pkg. Co.. 


3,072 


Cattle. 
Armour and + ape 1,804 
Rifkin Pkg Co 683 
Swift & , Rematty e- 3,829 
United Pkg. Co 2, 
Others 


Calves. 
1,545 


23 
2,415 
194 
5,592 


Cattle. 
Plankinton Pkg. Co. 1,446 
Armour and Co., Mil. 7 
Armour and Co., Chi. 
Others 
Shippers 


Calves. 


3,569 
RECAPITULATION.+ 


Hogs. 
1,142 
1,208 

808 
1,002 


4,160 


Hogs. 
1,695 


3,523 


Hogs. 
6,410 


14,724 


Hogs. 


5,190 


Prev. 


Chicago 


Omah 

East St. Louis 
St. Joseph 
Sioux City 
ca a gg City 
Wich 

} ne ny 


Cincinnati 
Ft. Worth 


Chicago 
Kansas City 
Omaha 

East St. Louis 
St. Joseph 
Sioux City 
Oklahoma City 
Wichita 
Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth 


Chicago 
Kansas City 
Omaha 

East St. Louis 
St. Joseph 
Sioux City 
Oklahoma City 
Wichita 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


*Cattle and calves. 
tNot including directs. 


Want a good sausage-maker? 


Classified page. 


58,876 


Sheep. 


6,864 
11,678 


See 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago _— Stock 
Yards for current and comparative period 


+RECEIPTS. 
Cattle. Calves. 


100 
4,748 
5,920 
4,819 
5,095 


SHIPMENTS. 
Cattle. Calves. 


*Total this week 
Previous week . 
Year ago 

Two years ago 


Mon., Sept. 4 
Tues., b 

ed., Sept. 6 2,999 102 
Thurs., Sept. 7....... 2 107 
Fri., 3 79 217 
Sat., Sept. 9 ues 


1,762 
693 
2,810 
2,270 
200 
i, 735 
7,003 
6,109 
6,753 


Year ago 
Two years ago 
oes 1,432 cattle, 1,103 calves, 9,987 hogs 
and 21,870 sheep direct to packers from other 
points. 
+All receipts include directs. 


+SEPTEMBER AND YEAR RECEIPTS. 


Receipts thus far this month and year to date 
with comparisons: 


829 
285 
749 
714 





Sep h Ye 
1939. 1938. 1939. 


83 2,752,562 
79,261 1,796,329 1 »798,230 


+All receipts include directs. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs, 


Week ended Sept. 9..$10.65 
— week : 


Cattle. 
26.8 


3 480 
18,061 
660 


Week ended Sept. 9 
Previous week 
1938 


HOG | RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., 
rec’d. Ibs. 
*Week ended Sept. 9..43,400 276 
Previous week 71,279 285 
1938 269 


270 


261 
243 


Av. 1934-1938 5 261 
*Receipts and average weight for week ending 
Sept. 9, 1939, estimated. 
CHICAGO HOG SLAUGHTERS. 
Hog slaughter at Chicago under federal inspec- 
tion for week ending Friday, Sept. 
Week antag. Beet. 8 
Previous wee 
WR OD. Sic ccc cccceccevcccctcecetnee eee 58,008 
Two years ago 42, 
CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago 
and shippers week ended Thursday, September 14: 
Week ended Prev. 
Sept. 14. week. 
Packers’ purchases : yt 
Shippers’ purchases 


26,514 


NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market, week ended Sept. 9: 


rong Calves. 
Salable receipts 671 1,761 
Total, with directs. Boss 13,483 
Previous week— 
Salable receipts ...1,914 _ 1,399 
Total, with directs. 6,816 13,011 
*Including hogs at 41st street. 
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Oklahoma 
Cincinnat 
Denver .. 
St. Paul 
Milwauke 
Total 
*Cattle 


Chicago . 
Kansas C 
Omahi 


B oe 
East St. 

St. Josep! 
Sioux Cit; 


Cincinnati 
Denver .. 
St. Paul 
Milwaukes 
Total . 


1 Includ 
TIL, and § 


Chae 
Kansas C: 
Omaha . 

East St. * 

St. Josept 


+Not inc 


SLA 


Livest 
spection 


Chicago! . 
Denver .. 
Kansas 
City .... 
New York 
Omaha ... 
St. Louis* 
Sioux City 


All other 
Stations. 


Total: 

Aug., 193% 
July, 1939 
Aug., 1938 
Aug., 1937 


* Include 
and Newa 
Yards and 
and St. Pa 


MOR] 
found o 


The Nai 








26,514 


2,298 
45,315 


4988 





SLAUGHTER REPORTS 


special reports to THE NATIONAL PROVI- 
sIONER show the number of livestock slaughtered 















69. 
Ke CATTLE. 
Week 
ended Prev. 
Sept. 9. week. 
jeagot «+--+ nse cs epeeee 21,416 22,929 
— CMEE® cccccccccee 4,743 20,16 
aha® ..- Oe rr = yd 
, Louis........--s de a 
ge Seeks ons esen 6,225 5,708 
Sioux City ..++----+--+++- 5,223 5,743 
WIGMER® oc cccccscccccees 2,831 8,841 
rt Worth® .....-.----- 7,858 280 
philadelphia ......-+---- 1,561 1,766 
Indianapolis ......--..-+- 592 1,955 
New York & Jersey City. 9,722 9,385 
Oklahoma City* ......... 895 6,649 
Cincinnati ...----++++-+> 8,827 5 
Denver .veeeeerscreereees 12 4,620 
St, Paul ....+---+-+---s- 8,447 9,468 
Milwaukee ...-----+----- : 3,040 ,129 
osha aecins okt 132,610 127,423 
*Cattle and calves. 
HOGS. 
err er ee T 42,290 75,053 
oy Br ct atawced 17,526 31,787 
BAUER accesses ssiccccee Alea 25,008 
Bast St. Louis'.......... 82,753 45,615 
gO SER 4,674 10,729 
Sioux City ....--.----... 6,863 14, 
ME ccsceccscccscces MRS) ee 
Fort Worth ............. 8,523 4,047 
Philadelphia ......------ 14,152 17,132 
Indianapolis ............. 8,711 14,322 
New York & Jersey City. 41,248 51,714 
Oklahoma City ........-. »785 8,531 
Cincinnati .....-.+--eeees 12,174 20,513 
Denver ...seeeecereceeces 4,440 5,830 
EE icnics node ae ont 14,724 20,449 
Milwaukee ....+++-++ee0- 5,157 7,422 
BED ceccccccccccccecs 233,919 361,185 


1 Includes National Stock Yards, 


Il, and St. Louis, Mo. 








SHEEP. 

Cer Ty 18,882 26,479 

ee its errr: *§. wy * 2} 
Omaha ......--+-- - 22,720 22,973 
Bast St. Louis........... 12,021 11,585 
St. Joseph 12,985 13,946 
Sioux City <s corcee Ce )|6eee 
me 2,350 
Pest WEEN 2c ccc wcccvces 7,636 7,425 
Philadelphia ............ 4,336 3,356 
Indianapolis ............. 4,515 4,940 
New York & Jersey City. 57,984 61,049 
Oklahoma City .........- 2,070 2,285 
Se 6,128 
mver 10,082 10,493 
| SC ae ek 
Milwaukee ...........--- 1,476 1,712 
PHD ccccccvccsccccccce 214,326 218,310 


+Not including directs. 


centers for the week ended September 9, 


Cor. 








291,377 


East St. Louis, 





SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during August, by stations: 





Sheep and 

Cattle. Calves. Lambs. Hogs. 
Chicago' .. 113,779 27,514 203,783 313,032 
Denver ... 10,583 1,961 42,663 19,008 
Kansas 
City .... 60,163 24,637 79,920 116,004 
New York? 384,758 63,368 244,358 179,363 
Omaha ... 66,761 4,551 111,639 108,756 
St. Louis’. 53,854 43,701 71,257 189,535 
Sioux City. 28,909 1,243 47,272 57,548 
So. St. 
Paul... 52,367 29,913 78,575 112,638 
All other 
stations. 401,73f 217,499 577,765 1,700,720 
Total: 
Aug., 1939 822,908 414,387 1,457,232 2,791,604 
July, 1939, 782,109 416,795 1,399,064 2,777,862 
Aug., 1938, 847,897 457,076 1,603,398 2,466,949 
Aug., 1937. 879,632 538,372 1,497,898 1,589,570 
Jan.-Aug., incl, 
ae 6,062,171 3,523,932 11,163,949 25,264,140 


* Includes Elburn, Ill. 
and Newark J 


Yards and East St. Lou 


nN 


and St. Paul, Minn, 





* Includes 


2? Includes Jersey City 
’ Includes National Stock 
is, Ill. 


Newport 


MORE LIVESTOCK NEWS will be 
found on page 50. 


The 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 


NEW YORE. PHILA. BOSTON. 

STEERS, carcass Week ending September 9, 1939............ 8,897 2,543 2,661 
Week previous .......... waDack onan veees-e 8,09944 2,724 2,853 

Same week year AG0....ccccscccccccsccscs 7,844 2,733 2,569 

COWS, carcass Week ending September 9, 1939........... 1,024 1,175 2,622 
Week previous ....... TS fe SR Se Raat AE Se 788 1,003 2,290 

Same week year ago.............0ceeeeees 1,603 1,101 3,082 

BULLS, carcass Week ending September 9, 1939........... 296 833 21 
Week previous .......... baa ceeaieeetiaies 856 397 12 

Same week year ago..... bbbiduddacdewoena 416% 615 21 

VEAL, carcass Week ending September 9, 1989........... 9,824 1,039 823 
WE ID  acddatwntwencswdewwadescee ssc 6,413 811 610 

RE ee eee 6,621 1,903 507 

LAMB, carcass Week ending September 9, 1939........... 38,893 16,099 19,608 
Me PRIN oobi bibs daveces NAN A eee ae 33,440 10,450 17,604 

Same week year ago......... Se ce tsine ae 43,720 17,023 18,027 

MUTTON, carcass Week ending September 9, 1939........... 1,511 186 760 
Wee WIE Gis aWiinieéscbes0b iabsvebanss 1,971 135 1,096 

Cy SI et Gevecasecescviecsinnsets 2,730 437 880 

PORK CUTS, Ibs. Week ending September 9, 1939........... 1,432,378 312,397 365,279 
I EN Ai, env Saeabebuceeescowsass 1,131,071 168,644 296,828 

Same week year AGO.......cccceeeeesseees 1,119,720 315,991 266,110 

BEEF CUTS, Ibs. Week ending September 9, 1939........... ee). - <<: waeveel peed 
PU MNES derinttieinibbseweewoewe eas ecs Se oO Saeae ht Se 

Sa Ne FO Bric. 6a sac winaseesccccen Se Means ck oo a ieee ee 

LOCAL SLAUGHTERS, - 

CATTLE. head Week ending September 9, 1939........... 9,722 ME cs ct arm 
WEE SPUD | wnicicietremseccccescccessces 9,385 Ree re 

NE I ican kccaneetwiovs ocesews 8,223 iG SR er 

CALVES, head Week ending September 9, 1939........... 15,447 I os cir Oe ahs 
We IEE, b divadieetbiwewenenestieses ct 16,753 eS oS aieiwed 

Same week year AZ0.........00...eeeeeees 16,818 Be ES Pde 

HOGS, head Week ending September 9, 1939........... 39,586 eee So” Bee 
WH ENE - wide cased seodewaedacheeneces 51,714 a ae ee 

De SE I Ges sbin’k eticcdenscnedawes 48,518 Se sx = oars 

SHEEP, head Week ending September 9, 1939........... 57,984 ee mneae ee 
DD 00s s+satNGpnaesetarbesetices 61,049  ... eae ce 

Game WOK YOR AGO. oe ciweccivevececccese 56,270 ee SS Ses ° 


Country dressed product at New York totaled 2,392 
veal, no hogs and 11 lambs in addition to that shown 


veal, no hogs and 41 lambs. 
above. 


Previous week 1,096 





RECEIPTS AT CHIEF CENTERS 
Receipts for week ended September 9: 


At 20 markets: 


Cattle. Hogs. Sheep 
Week ended Sept. 9..... 212,000 218,000 ,000 
Previous week .......... 11,000 332,000 343,000 
1988 ..... eccceccecccoses 238,000 466,000 
WIT cvcccvsvceccsvcocess ,000 206,000 379,000 
IGS. .. ccrccscccccciccccess 279,000 300,000 428,000 

At 11 markets: 
Hogs. 
Woek enGel Dept. 9. oc ccccvecsccccescvvces 170,000 
ly i he eee ree et ee ee 277,000 
BEE percieipedécece bksn> 5) OER hE ev oonneee 220,000 
BE, Weceedau 5c poatnn theeenensces a penesiee 158,000 
ROO rererr Bie scoceteedes 224,000 
DE swdigloces sack vSadpaeaecetanben se iaee 0,000 
At 7 markets: 

Cattle Hogs. Sheep. 
Week ended Sept. 9...... 155,000 138,000 192,000 
Previous week .......... 51,000 222,000 214,000 
BRS se 161,000 168,000 280,000 
BE Sibwiees 5c wdiacas orate 151,000 120,000 232,000 
BED .ceetekovawvegeeses $5 205,000 186,000 239,000 
eee 228,000 122,000 240,000 





CHAMPION STEERS SELL HIGH 


Fat steers exhibited at the Colorado 
state fair recently brought their own- 
ers good returns. The champion was 
sold to Safeway Stores at $17.50 per 
ewt. and the reserve champion went to 
Nuckolls Packing Co., Pueblo, at $14.00. 
Nuckolls also bought the breed cham- 
pion in the Angus class at $12.50 per 
cwt., and the reserve champion Angus 
went to Pueblo Packing Co. at $11.50. 
Safeway Stores paid $12.50 for the 
Shorthorn breed ehampion. 
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CANADIAN LIVESTOCK PRICES 


STEERS. 

Week 

ended 
Top Prices Sept. 7. 
CO eas * --$ 7.50 
ED eins 66bkcee dene 7.00 
I ia vac 5s.0o Wate 7.00 
EE irk oiarn ye d:0's.n ohio 6.25 
IE iii we vive asia xa 5.75 
Prince Albert .......... 5.50 
MT. ik Sec-cabvinddes 5.65 
Saskatoon .............. 7.00 
PES ete beso b-cnedman 5.50 
be eee Pee 6.00 

VEAL CALVES, 
(eer $ 9.00 
OS ase oo. 8.75 
, | SETS 10.00 
GEE wuthe wibiy sina cn se 8.50 
bn, , 8.65 
iy. |, are 9.00 
Moose Jaw ............. 9.60 
Saskatoon .............. 9.50 
WOE Gees ehciseeweses 9.60 
VOIGT sc onecstescece coe 
BACON HOGS. 

DOME. ccccecccaccests $10.00 
SE. niseweencetste 9.00 
WE cack So pccks ck 8.00 
WE iawntwectwkeraeh 6.00 
ere 6.50 
Prince Albert .......... 6.00 
MORES GOW i vviiéns cicves 6.00 
Saskatoon .............. 7.50 
EE. a caw<coad cesevee. ae 
VOROSBVEL . ccc ccessecsee 6.50 


1 Montreal and Winnipeg hogs sold on a 
W.”’ basis; all others ‘‘off trucks."’ 


GOOD LAMBS. 


Toronto .. 
Montreal 






Winnipeg 

Calgary ... 6.50 
Se Ee 6.35 
Prince Albert .......... 6.35 
SI OU ose scbs denies 6.50 
ere 6.50 
, SS Re ee 6.50 
Vancouver .............. 7.25 


Same 
Last week 
week 1938, 
$ 6.75 $ 7. 
6.60 6.85 
6.25 6.00 
6.00 5.75 
5.50 5.50 
5.50 4.75 
5.00 6.00 
7.00 5.00 
5.50 5.75 
5.75 ase 
$10.00 $10.00 
8.50 10.00 
8.00 8.50 
6.25 6.00 
6.00 6.50 
6.00 5.50 
5.50 7.00 
7.00 7.00 
7.00 7.00 
6.50 eee 
$ 7.65 $ 9.75 
8.25 9.75 
7.85 9.65 
8.00 9.00 
7.85 9.00 
7.60 9.25 
7.70 9.35 
7.60 9.25 
7.70 9.35 
7.95 eoce 
“F. & 
$ 8.60 $ 8.85 
8.00 8.50 
7.00 7.25 
6.25 6.50 
6.25 6.25 
6.25 6.00 
6.25 7.00 
6.50 6.15 
6.25 6.40 


Uv 
LY 
a 
@ 
3 











CORN PRODUCTION ESTIMATES 


Corn production for 1939 is estimated 
by the U. S. Department of Agriculture 
at 2,532,902,000 bu. as of September 1. 
Since that date weather conditions have 
been favorable and it appears probable 
that the crop as estimated will mature. 
This crop plus the carryover from pre- 
vious years will total approximately 
3,000,000,000 bu. 

The amount of corn per head of live- 
stock is less than in most other years 
of large available supply as the number 
of hogs has shown marked increase and 
the population of cattle and sheep con- 
tinues relatively high. 

However, in considering the corn crop 
and the livestock crop, the fact should 
not be lost sight of that the population 
of the United States is above that of ten 
years ago and considerably higher than 
at the outbreak of the European war in 
1914. Consequently, more meat should 
be required than in many post-war 
years, thus furnishing an .easy outlet 
for three billion bushels of corn. 


TRUCK MARKETINGS RISE 


Movement of livestock to market by 
truck continues to increase in all classes 
except calves. Totals for the first eight 
months of 1939, compared with similar 
periods of 1938 and 1937, were as fol- 
lows: 





1939. 1938. 1937. 
Cattle ........6. 8,797,965 3,763,483 3,610,343 
Calves ......5005 1,352,731 1,420,123 1,670,495 
Hoge ....ececees 8,518,174 7,079,546 6,314,773 
Sheep .....scseee 2,828,003 2,795,008 2,622,338 
Total ......00. 16,496,873 15,058,160 14,217,949 


These totals represent marketings by 
truck at 13 large packing centers. Dur- 
ing August, 2,060,686 meat animals 
came to these markets by truck. Of 
this total, 507,441 were cattle; 169,992 
were calves; 1,033,056 were hogs, and 
350,197 were sheep. 


Convention Entertainment 


(Continued from page 15.) 


the most outstanding performers on the 
xylophone in stage circuits today. Her 
return engagement on the Institute’s 
dinner dance program marks the first 
time in the thirty-four years of conven- 
tion history that an entertainer has been 
called back for a return engagement. 


Miss Lee’s performance last year of 
popular and semi-classical pieces, and 
her rendition of numerous encores de- 
manded by guests at the dinner dance, 
delighted those attending the Institute’s 
party to such an extent that those in 
charge of this phase of the convention 
activities have made a successful effort 
to obtain her services again. 

Another interesting item of enter- 
tainment which has been scheduled for 
the Institute’s informal party is the 
Dorothy Byton Dancers—a group of 
girls whose talent at ensemble dancing 
of all kinds has made them extremely 
popular in hotel floor shows and in thea- 





ters throughout the country. This group 
is unique in that no soloist is featured 
in the performance, the entire act con- 
sisting of group renditions of the latest 
dances. 

A third act of the entertainment en- 
gaged for the dinner is the Singing 
Marines—seven boys who sing in glee 
club style popular songs, hits from the 
musical comedies, and football songs. 

Miss Blanche Bradley, a singer whose 
voice and personality have made her 
unusually popular, appears as the fea- 
tured soloist with the Singing Marines. 

An orchestra will be engaged by the 
Institute to accompany each of the acts 
on the schedule of entertainment and to 
play for dancing between courses of 
the dinner and afterwards. 


FINANCIAL NOTES 


Directors of Rath Packing Co. have 
authorized a quarterly dividend of 33% 
cents on the company’s stock, payable 
October 2 to shareholders of record Sep- 
tember 20. 

Directors of Geo. A. Hormel & Co. 
have authorized a quarterly ‘dividend of 
37% cents on the company’s common 
stock and a quarterly dividend of $1.50 
on the Hormel A stock, both dividends 
payable October 16 to shareholders of 
record September 30. 





CoNnvENTION 


Number 


C COMPLETE official report of the 34th 
annual convention of the Institute of 
American Meat Packers, including pro- 
ceedings, description of exhibits and other 
events—fully illustrated—will appear in 
the Official Packers’ Convention Number 
of THE NATIONAL PROVISIONER 
following the convention. 

Extra copies of this Packers’ Convention 
Number must be ordered in advance. Price, 
single copies, 75c each. Five copies or 
more, 50c each. 

Fill out and return coupon below if 
extra copies are desired. 


The National Provisioner 


407 So. Dearborn St., Chicago. 


Please send me, postpaid, .... copies of the Offi- 
cial Packers’ Convention Number of THE NA- 
TIONAL PROVISIONER. 


Remittance enclosed. 








PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Septem. 
ber 13, 1939, or nearest previous date: 
Sales. High. Low. — Close,— 


Week ended Sept. 
Sept. 13. —Sept. 13.— 13. ¢ 


Amal. Leather. 11,300 3% 2% 3 

Do. Pfd..... 500 20 20 
Amer. H. & L. 47,800 7% 7% 7% 

De. Pfd..... 2,500 42 42 42 38 
Amer. Stores... 3,800 13% 12% 12% 1% 
Armour Ill. ...118,700 7% ™% ™ 8 

Do. ey. Pfd.. 2,100 54% 54 544 8 

i ies +s chen lotta “on oe 

Do. Del. Pfd. 200 102 102 102 
Beechnut Pack. 700 104% 104% 104% % 
Bohack, H. C.. 100 3 3 3 3% 

Do. Pfd..... 19% 19% 19% 
Chick. Co. Oil. 3,000 14% 4% 14% 
Childs Co. .... 700 6% 5% 6 : 
Cudahy Pack.. 7,900 19% 18% 18% 

=. 150 70 70 70 
First Nat. Strs. 7,800 42% 40 41% 
Gen. Foods ... 32,700 39% 38% 39 

Do. Pfd..... 110% 110% 110 
Glidden Co. .. 12,700 18% 17% 17% 

ce 1 40 40 40 
Gobel Co. .... 8,900 38% 3 8% 

Gr. A&P Ist Pfd. ... ad ous are 

Do. New. .. 700 «689% )— O89 89 % 
Hormel. G. A.. 100 30% 29% 20% 
Hygrade Food. 2,000 3 256 2% 
Kroger G. & B. 24,500 25% 24 244 
Libby MeNeill. 15,600 9 8% 8% 
Mickelberry Co. 1,750 3% 3% 3% 

M. & H. Pfd.. 780 4 4 
Morrell & Co.. 1,100 47 44%, 47 
Nat. Tea .... 5,000 3% 3% 38% 
Proc. & Gamb.. 12,900 63% 62 1% 

Do. Pr. Pfd.. 120 116 115% 116 
Rath Pack. .. 50 35% 35% 

Safeway Strs.. 16,600 43% 41% 42 

Do. 5% Pfd.. 150 104 104 104 

Do. 6% Pfd.. 190 110 110 110 

Do. 7% Pfd.. 50 112% 112% 112 
Stahl Meyer .. 200 2% 2% 2 
Swift & Co... 54,000 25 24% #24 

Do. Intl. ... 25,500 34% 34% 384% 
Trunz Pork ... ne oe os iti 
U. S. Leather. 16,400 10% 10 10 

Do. A ..... 26400 15% 14% 14 

Do. Pr. Pfd. one oe os 
United StkYds. 4,500 3% 3% 3% 

cS. , ee 1,600 8 8 8 % 
Wesson Oil 9,200 26% 24% 24 

-. = 500 68% 
Wilson & Co.. 59,800 656 6% 
PER. .cc% 3,400 49% 49% 49 





British Lift Quotas 


(Continued from page 17.) 


mestic, Empire and foreign) at approxi- 
mately 1,200,000,000 lbs. per year, @ 
figure for normal annual consumption. 

Under the arrangement, the home out- 
put of cured pork was determined an- 
nually on the basis of delivery contracts 
of pigs to domestic curers, adding to 
that amount the estimated supplies from 
the Dominions. The balance of require- 
ments was distributed among non- 
Empire sources of supply in accordance 
with the percentage of total supplies im- 
ported from each in earlier years. 

During 1932, at the end of which 
quota restrictions were imposed, British 
imports of bacon amounted to 1,276; 
000,000 lbs. and of hams to 90,000,000 
lbs., the highest cured pork imports on 
record. Indicative of the extent to 
which the quota restrictipns succeeded 
in reducing imports is the fact that in 
1938 the United Kingdom imported a 
total of only 769,000,000 Ibs. of bacon 
and 74,000,000 lbs. of ham. 


Imports from the United States in 
1938 were about 5,000,000 lbs. of bacon 
and 44,000,000 lbs. of ham. Under the 
trade agreement between the United 
States and the United Kingdom, effec 
tive January 1, 1939, the United States 
was guaranteed 0.85 per cent of the 
permitted imports of bacon from all for- 
eign countries (about 6,000,000 Ibs. on 
the basis of 1938 imports) and 91.15 per 
cent of imports of ham. 
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The Fi ade Liner Lat WU National Aleclaim 








Those "in the Know" are Specifying 


LARDPAR 


A SUPERIOR GREASEPROOF LINER MADE BY RHINELANDER 


The obvious “first cost” economy of Lardpak was originally responsible for its 
prompt leadership. Add to that feature superlative grease-resistance, remarkably 
bright color, guaranteed purity, proven adaptability to automatic wrapping 
and there you have Lardpak— unique among shortening wrappers. Long, steady 
hydration in stone beaters plus amalgamated formation on the machine wire insure 
against the “pin holes” that spell failure for many so called “greaseproof” papers. 


Economige and Protector ize with Rhinelander Papers 
RHINELANDER PAPER COMPANY +* RHINELANDER, WISCONSIN 
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AUGUST FRESH MEAT WHOLESALE DRESSED MEAT PRICES 


PRICES Wholesale prices of Western dressed meats quoted by the U. S. Agricultum] 
CHICAGO Marketing Service at Chicago and Eastern markets on September 13, 1939. 


Wholesale fresh mest prices for Fresh Beef: CHICAGO. BOSTON. NEW YORK. 
August, 1939, with comparisons: STEERS, Choice’: 


BEEF. 
Aug July . $17.50@18.50 
1939. 1939. i . 17.50@18.50 
are STEERS, Good": 
Choice, 400-500 lbs ‘ $16.35 8S ’ 
500-600 Ibs. 15.64 16.35 400 


- 16.50@17.50 
700-800 lbs. .00@17. 16.50@17.50 


. ‘ 2 - . 3 8 15.50@17.00 15.50@17.0 

Com" 1, ny” 200. "600 Ibs... ears 5 ¥ 4 . x v 15.50@16.50 15.00@16.50 15.50@17.0 
600-700 Ibs. d <s. a— 

Utility,? 400-600 Ibs....... 11.8 3 8: STEERS, Utility’: 


Cow—All weights— : 3 J 14.00@15.50 13.50@15.50 13.00@15.50 
»j 3 
a COWS (all weights): 
Utility Commercial Y : 14.50@15.50 —-13.50@15.50 ing 
Cutter ; } : : 18.50@14.50 12. 50g 13.50  14.00@1500 


Canner 3 eee i 13.00@13.50 
Canner 


Fresh Veal and Calf: 
VEAL (all weights)?: 


VEAL CARCASSES. 
— weights— 


Good 
Medium Nas 3.3 ; Good 
Common ved ae . -62 Medium 
Common 


CALF (all weights)? 4: 


. c Medium 
oda LAMB AND MUTTON. Common 


Choice, 38 Ibs. r . 2 82 Fresh Lamb and Mutton: 
om SPRING LAMB 


LAMBS, Choice: 

J 4A 42 38 Ibs. down 
Medium, all weights . % 39-45 Ibs. 
Common, all weights ) 1 46-55 Ibs. 
Yearlings—All weights— LAMB. Good: 

38 Ibs. down 
39-45 Ibs. 
46-55 Ibs. 

LAMB, Medium: 

All weights J t \ 18.00@19.0 


LAMB, Common: 
FRESH PORK. All weights y ’ , Z : * 16.00@18.00 
Hams, 10-14 lbs. av 


Loins, 8. 10 Ibs. av. * 19. “O4 MUTTON (Ewe), 70 Ibs. down: 
10-12 Ibs. av... . . ki 20.06 a . y 1.00@12.00 11. 12.00 
12-15 Ibs. av. es . ' 48 eer o. e y . ¢ J 10.00@ 11.00 
16-22 Ibs. av... 2. . . Common t A .00@ 10. . 10.0 

Shoulders, N. Y. sty 

skinned, 8-12 lbs. av... .. ; 2. q Fresh Pork Cuts: 
Picnics, 6-8 Ibs. av R . LOINS: 
Butts, Boston style— 

4-8 Ib 7 


Mutton (ewe)—70 Ils. down— 














NEW YORK SHOULDERS, Skinned, N. Y. Style: 
13.50@ 14.50 
Wholesale fresh meat prices PICNICS: 
August, 1939, with comparisons: 6-8 Ibs. 13.00@13.50 


BEEF. BUTTS, Boston Style: 
Aug., July, > 16.50@ 18.50 


1939. 1939. b 
Steer— ™ -_ SPARE RIBS: 


Choice, 400-500 Ibs........ ..... $17.00 1 Half Sheets 
500-600 Ibs. 16.88 Y 


TRIMMINGS: 
Regular - 10.50@11.00 


506-600 Ibs. f : 55 Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. ?“‘Skin on” at New York and 4 on 
e 16.84 cago. *Includes sides at Boston and Philadelphia. 
700-800 Ibs. 


600-700 Ibs. 

Utility,? 400- 600 Ibs 

Cow—All weights— LAMB AND MUTTON. FRESH PORK. 
od : Lamb— , : 17.53 
Commercial*® i ; . 6 Hams, 10-14 Ibs. av 4 : 
18.26 - A 
Utility* , 3. : oa . 18. 1 x Loins, 8-10 lbs. av 
x 7 ; 17.66 “9 10-12 Ibs. 
Cutter . : x : 12-15 Ibs. av y 
Canner mone “aaeke wae Wie o's... 3 t ¢ 16-22 Ibs. av "62 «13.25 


z 46-55 Shoulders, N. Y. 
VEAL CARCASSES. Medium, all weight 


. -12 ° 13.71 
Veal—All weights— Common, all weights skinned, 8-12 Ibs. av 


e . h Picnics, 6-8 Ibs. av oneee 
5 weights— J - 
Yearlings—All weig - 








— 








15.76 
Medium . 5 14. a . 
Common F i i 02 . k Spareribs (half sheet) . 10.64 12:19 
Calf—All weights— en 
Good q 2 82 Good 64 25 ' Prior to Aug. 7, 1939: ? Medium grade; * Covaiam 
Medium .... 13.68 3.55 y Medium 55 ‘ . grade; * Good & Choice grades; * Common 
Common .... ‘ 3 Le 08 Common Al 8.15 Ay grades. 
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BEEF «e PORK e VEAL ec LAMB 
CANNED FOODS 
HAMS e BACON e LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, oe 


—|| 


meats, 




















THE E. K AHN’S SONS Co. [SIN Philadelphia Scrapple a Specialty 


CINCINNATI, O. fELING 


“AMERICAN BEAUTY” <>) ohnJ.Felin& Co., inc. 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 4142-60 Germantown Ave., Philadelphia, Pa. 
Veal, Lamb and Provisions New York Branch: 407-09 West 13th St. 


Represented by 


at voues "dui Mchdane” “CuyeonP.tx p.c-crayco. || | HAMS - BACON - LARD - DELICATESSEN 


437 W. 13thSt. 38 N. Delaware Av. 1108 F. St. S. W. 148 State St. 





























PORK _—_— 1876 KINGANS RELIABLE 


The H. H. MEYER PACKING CO. HAANNED MEATS @ OLEOMARGARINE © 





CHEESE @ BUTTER @ EGGS @ POULTRY 


A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


HAVE YOU ORDERED Hides @ Digester Tankage 


T, Y 
6 Mooamcnso ee ||| KINGAN & CO. 


THE NATIONAL PROVISIONER PORK AND BEEF PACKERS 


A complete volume of 26 issues can be eas- Main Plant, Indianapolis Established 1845 
ily kept for future reference in this Binder. 


-y 7 NATURE AND 

é | HUMAN SKILL 

= \ combine to give 

Jrom the land O'Crn _ Superb Quality 


——aTl a Or! hUPmUrmmrrrmrrr in these imported 
canned Hams. 


BLACK HAWK HAMS AND BACON EE, Try « Case Today 
PORK - BEEF - VEAL - LAMB 


Straight and Mixed Cars of Packing House Products [A M D O & 
THE RATH PACKING CO. WATERLOO, IOWA 


380 Second Ave., New York, N. g 


Cincinnati, Ohio 
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insertion. Minimum Space 1 inch, not over 48 words, including signature or box 
number. Nodisplay. Remittance must be sent with order. 
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Men Wanted 


Business Opportunities 


Business Opportunities 








Salesmen 


Wanted two salesmen. One for full line pack- 
inghouse products. Must know trade, be ener- 
getic, neat, and have following in Greater New 
York. The other salesman wanted is for canned 
meat. Must have full knowledge of canned meats 
and Greater New York trade. In answering, give 
full information, age, salary expected. W-688, 
THE NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





Sausage Room Foreman 
Wanted, first-class sausage room foreman 
thoroughly familiar with production of high- 
grade sausage, canned luncheon meats, boiled 
and canned hams. Must be an exceptional 
man, Write for appointment. Roberts & Oake, 
U. 8. Yards, Chicago, Ill. 





Smoked Meat Foreman 
Wanted, experienced smoked meat washing 
room and hanging foreman capable of obtain- 
ing maximum production and maintaining 
quality of workmanship. Write stating age, 
experience, salary expected. Roberts & Oake, 
U. S, Yards, Chicago, Il. 





First-Class Sausagemaker 

Wanted, first-class sausagemaker to take 
complete charge of department. Must be able 
to manufacture full line of sausage and loaves 
and cure and smoke meats. In reply, state age, 
experience and salary expected. W-689, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, 111. 


Position Wanted 














Rendering Foreman 
Wanted, position as foreman in rendering 
plant. Twenty years’ experience. Can do any 
kind of work. Very good horse skinner, etc. 
Best references. W-690, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York 
City. 





Sausagemaker 

Position wanted by reliable, experienced 
sausagemaker and capable foreman. Can make 
full line and lower production costs. Married, 
steady, sober and conscientious worker. Excel- 
lent references. W-691, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, 
Iii. 





Sewed Casings Foreman 
I have had long experience and am capable 
of handling help efficiently and getting max- 
imum results. Willing to go anywhere. Excel- 
lent references. W-693, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York 
City. 





Sausage Foreman 


Position wanted by reliable, A-1 sausage 
foreman with long years of experience. Can 
produce a full line of sausage; expert on 
loaves. Excellent references. W-687, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





By Order United States District Court 
Eastern Division, Eastern Judicial Dis- 
trict of Missouri, THURSDAY, SEP- 
TEMBER 21st, BEGINNING 10:30 
O’CLOCK A.M. 


Trustee’s Bankruptcy Auction Sale 


J. H. Belz Provision Company, a Cor- 
poration, Bankrupt, 3601 South Broad- 
way, St. Louis, Mo. Packing Machinery, 
Shop Fixtures, Equipment, Merchan- 
dise, Materials, Supplies, Three Ford 
Coupes, Corporate Good Will. 


Real Estate and Improvements: Pack- 
ing Plant, Garage, Four-Family Flat. 
Total valuation in excess of $350,000.00. 


Pursuant te an order made and en- 
tered by Hon. Elmer E. Pearcy, Referee 
in Bankruptcy for this Division and 
District. 


The Property will be offered FIRST 
IN BULK, thereafter in DIVISIONS 
and SELECTED DETAIL LOTS, sub- 
ject to Court’s approval. Terms CASH. 


N. B. The confirmation is contingent 
upon the Proceeds of Sale providing 
an equity for the Estate in excess of 
Bondholders’ and Tax Liens totalling 


approximately $70,500.00. However, the. 


said Real Estate and Personal Property 
were rather recently valued by the 
American Appraisals Company at $351,- 
417.21. Merchandise, Supplies and three 
Ford Coupes are not subject to liens 
of any kind. 


FRED J. LAUCHLI, Trustee 
214 North 6th St., St. Louis, Mo. 


HARRY S. GLEICK, Attorney 
Paul Brown Bldg., St. Louis, Mo. 


BEN J. SELKIRK & SONS 
AUCTIONEERS 
4166 Olive St., St. Louis, Mo. 





| 
Unusual Opportunity! 
Modern packing plant with six coolers ang 
freezer; also dry rendering equipment. I». 
eated in livestock center. Good outlet, estab. 
lished business, midwest location. Reason for 
selling, have other interests. FS-692, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





Interest in Sausage Factory 


For sale, aendueiiiog interest in sausage fac. 
foay 200 miles north of Chicago, manufac 
turing 30,000 pounds weekly. Good reputation 
among trade, manufacturing high-grade say- 
i Very good equipment. Takes about $25, 
000. Illness in family reason for selling, must 
move. FS-684, THE NATIONAL PROYVI 
SIONER, 407 S. Dearborn St., Chicago, IL 





Good Location for Packing Plant 


Move or establish your plant close to 
the source of raw material—Alice, The 
Hub of South Texas. Center of cattle 
country, serving 1,000,000 population. 
Closest packing plant 125 miles distant. 
Great quantities of gas, water, and 
cheap electrical power, and all forms of 
transportation facilities available. 

Managers, Assistant Managers, De- 
partment Heads, Etc.—Here’s an oppor- 
tunity for you to go in business for 
yourself. Site free. ‘“Alice—ideal loca- 
tion for packing plant,” says head of 
million dollar packing corporation. 
Realize your ambition—establish your 
own business. We will help you. All 
interested are requested to write: 


Industrial Committee 
CHAMBER OF COMMERCE 
ALICE, TEXAS 








Equipment for Sale 








Rebuilt Sausage Machinery 
No. 60. “BUFFALO” Self-Emptying Sileat 
Cutter. 
No. 57-T “BUFFALO” Self-Emptying Silent 
Cutter. 


No. 43-T “BUFFALO” Self-Emptying Silent 
Cutter. 


. 48-B “BUFFALO” Cutter. 
. 88-B “BUFFALO” Cutter. 
. 82-B “BUFFALO” Cutter 
. 66-B “BUFFALO” Grinder. 
. 7-E Cleveland Grinder. 
. 56-B “BUFFALO” Grinder. 
. 6-E Cleveland Grinder. 
1500 Ib. “BUFFALO” Mixer. 

400 lb. “BUFFALO” Mixer. 
500 lb. “BUFFALO” Stuffer. 

250 lb. “BUFFALO” Stuffer. 
400 lb. Randall Stuffer. 

200 Ib. Randall Stuffer. 
“BUFFALO” Bacon Skinner. 
“BUFFALO” Fat Cutter. 
Thoroughly overhauled, guaranteed like new. 


FS-681 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, Ill. 


See bottom of page 55 opposite for additional classified ads 
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SHSESE 








HORMEL 


GOOD FOOD 


Main Office and Packing Plant 
Austin, Minnesota 




























































MEAT FOOD 
PRODUCTS 








We 
Solicit 


Carload 
Shipments 





Genuine Tenderized Ham 
Gem Hams + Nuggets « Rollettes 
Tenderized Canned Ham 
Select Bacon Sausage Products 
THE Sotin PACKING CO., INC. 


FORT DODGE. IOWA 











HONEY BRAND 


Hams - steletey 


Dried Beef 


Heal 
DOMINATES 


CONSULT US BEFORE 


YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 


HYGRADE’S 
Original West 
Virginia Cured Ham 
Readv to Serve 





IN eliticel A @ettiiters e 
Domestic and Foreign 
HYGRADE’S Connections 
Beef - Veal Invited! 


Lamb - Pork 














HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 

















Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


Lambs and Calves 
. S. GOVERNMENT INSPECTION 


U 
WILMINGTON DELAWARE 


























[ . _ Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 





HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


























Representatives: 
EW YORK 
N pte. William i" ae 
410 W. 14th Street & 
a * Piitadeiahia S 
lelphia, Pa. 

















Equipment for Sale 


Equip. for Sale & Wanted | BusinessOpportunities 














Specials 

5—9’x19’ Revolving Digesters or Degreasing 
Percolators. 

1000 Feet aty Coed Scraper Conveyor. 

Dopp Cooking Kettles, 30 gal. and up. 

Bartlett & Snow Digesters, Kettles, Tankage 


The Bunn Tying Machine 


is used very generally by packers for 
tying sausage xes, bacon squares 
picnics, butts, ete. Ties 20-80 packages in New York and Havana. Experienced, best 


Share in Cuba’s Prosperity 
Participate in sugar prosperity increasing 
exports provisions through brokers with offices 


pratt per minute. Saves twine. Write for our references. Address immediately: 8. E. Room 


Brecht 1000# Meat Mixer. 
Cleveland 1200#% Meat Grinder. 
Brecht 18” Filter Press, 


10-day free trial offer. B. H. Bunn Co. 4-158 Hotel Ansonia, 74th Street and Broad- 
7609 Vincennes Ave., Chicago, IIl. 


way, New York City. 








Brecht 44” dia. 6 knife Silent Cutter 
Two Brecht 200# Stuffers. 
© Fat Cutters. 
ey Creasey Ice Breaker. 
nd for Consolidated News Listing our Large 
tock. Send us your inquiries—we desire to 
serve you. 
to a complete plant. 
CONSOLIDATED PRODUCTS CO. INC. 
14-19 Park Row, New York City 
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Stuffer 


Wanted, 200-lb. Buffalo or Boss 
We buy and sell from a single item | stuffer. Give full details, condition and 
price. Standard Food Markets, 1248 
West Main, Oklahoma City, Okla. 


Dispose of your surplus 
equipment through 
THE NATIONAL PROVISIONER 
**Classified’’ ads. 
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Solvay Nitrite of Soda is 
a U. S. P. grade product. 


SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by The Solvay Process Company 
40 RECTOR STREET NEW YORK, N. Y. 
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The story behind 
ADELMANN’S 


nation-wide acceptance! 


__It's the ADELMANN results-in-operation that keep ham 
makers from coast to coast sold’ on Adelmann Ham Boil- 
ers. They're simple to operate, easy to handle, of rugged con- 
struction, designed for long service. Elliptical springs close 
aitch-bone cavity firmly, the non-tilting, self-sealing cover re- 
tains ham juices, shrinkage and operating time are greatly 
reduced. Made of Cast Aluminum, Tinned Steel, Monel 
Metal, and Nirosta (Stainless) Steel, the most complete line 
available. It will pay you to investigate the Adelmann ham 
boiler—“The Kind Your Ham Makers Prefer|’’ Write! 











HAM BOILER CORPORATION 


Office and Factory - Port Chester, N.Y. © Chicago Office - 332 S$. Michigan Ave. 
Sexpune Representatives: R. W. Bollans & Co., 0 Sas Li coe 
Londen —Avuballon and New Lat Se ne 


7 Use , Offices in Principal Cities— Reperenative var. A — 
3 pose NS Ltd., rye 





















Improved GENUINE WAGNER 
SAUSAGE STUFFERS in 3 Sizes! 


Substantial construction and attrac- 
tive finish make this popular stuffer 
family a hit on sight ! 


Available in 3 
convenient sizes; 
12,18 and 38 Ib. 
capacities. Spe- 
cial size tin tubes 
as optional 
equipment. 


Write! 
Se CR a ernie, 


SALEM TOOL COMPANY ocuio 
















Page 67 











KE the carton problem that’s 

on your mind...put it on the table 
before the Gardner-Richardson Car- 
ton Advisory Council. This group of 
ten specialists—each an expert in his 
field—will gladly put their 200 years 
of combined carton experience to 
work to find the solution for you— 
and without obligation. 

Perhaps your carton problem calls 
for the redesigning of an old pack- 
age, or designing a new one... the 


PUT YOUR CARTON PROBLEMS UP TO THE 
GARDNER-RICHARDSON CARTON ADVISORY 
COUNCIL...ITS RECOMMENDATIONS CAN 
CUT YOUR COSTS—INCREASE YOUR PROFITS 


development of new boards or inks for 
better product protection—increased 
shelf appeal. Maybe your big head- 
ache is high spoilage in the filling ma- 
chines, costly jam-ups. But whatever 
your problem is, send it in. The serv- 
ices of these experts and Gardner- 
Richardson’s technical laboratories 
are yours to find the answer. An 
answer that may mean thousands 

of dollars to your company. 


WRITE TODAY for “Carton Problem Organizer,” which makes 
it easy for you to organize and present your carton prob- 
lems to the Gardner-Richardson Carton Advisory Council 
for expert consideration. This helpful service is yours, 


without obligation. 


the GARDNER- RICHARDSON c. 


MIDDLETOWN, OHIO 
Manvfacturers of Folding Cartons and Boxboard 


Sales Representatives in Principal Cities: PHILADELPHIA * CLEVELAND * CHICAGO °* ST. LOUIS * NEW YORK + BOSTON °* PITTSBURGH ° DETROIT 
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THIS SYMBOL is your assurance of 
greater uniformity, higher quality, bel- 
ler appearance, betler product prolec- 
tion—profil and satisfaction. % é 
eapy rid 
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40> TRUCKS 


tx SAFETY! 


New ANCO Truck design insures safer operation. 
Wheels are mounted inside of the overall width of the 
truck body. This enables trucks to pass thru narrow 
spaces. “Side-swiping” dangers are minimized Handles 
are curved to protect hands. Perfect balance saves 
truckers’ energy and makes possible the handling of more 
weight with increased safety. 


Rubber tired roller bearing wheels 
lessen the pull-effort and vibration, 
thereby reducing muscle strains. 
Rubber Tires on ANCO Truck 
wheels do not damage floors. Pack- 
inghouse floors can be kept safer 
and cleaner. Nerve racking noises 
are eliminated. 





4] CROSS SECTION OF WHEEL 





This cross-section view of one of 
our wheels shows the heavy-duty 
roller bearing and grease retaining 
hub cap, which insure easy opera- 
tion and constant, dependable lub- 
rication. The grease cannot be 
washed out. The thick rubber tires 
are grease resistant and are espe- 
cially adapted to packinghouse use. 






All ANCO standard Trucks are 
described in ANCO catalog No. 
46. Write for your copy today. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


7 LIBERTY ST. 832 FIRST NATIONAL BANK BLOG. 111 SUTTER STREET 
NEW YORK, N. Y. HOUSTON, TEXAS SAN FRANCISCO, CALIF. 






DETROIT 
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There's a NATURAL CASING 
for every purpose. . 


NW hettiasin 


4 rg Pye, 


These six distinctive styles) 
bologna (left) illustrate the 
satility of natural casings. Nats 
casings make possible similar ya 
ety in other types of sausage. ~ 
From top to bottom, the styles) 
bologna are: Be: 
JUMBO, in sewed beef middle, ~ 
5 feet long. aS 
GIANT, in sewed beef middle, 
21, feet long. 4 
LARGE, in beef bung, ee 
for platter service. 


STRAIGHT, in sewed beef m 


for sandwiches. 
LONG, in beef middle, ; 
for serving with crackers. ~~ 


RING (at right), in béef rounds 4 
for serving hot with vegetal 


Satis 








@ Variety is the life-bloe 
a successful sausage busing 
Dealer and consumer preleny 
ences make necessary a Wien 
selection of products. Nati 
casings alone can supply % 
containers for every type) 
sausage you produce. a 
Natural casings make better sausage, too! Experienced sausage makers know nal 
casings permit greater smoke penetration . . . make for highly appetizing Ham 
Because the casing clings tightly to the sausage, it gives a well-filled appeara 
at all times. B 
For maximum yield, use Swift’s Selected Casings. They’re always uniform 
fresh . .. and outstandingly fine in color. Call your local Swift & Comp 


representative today. He’ll be glad to discuss your requirements. 


SWIFT'S Selected CASIN 


Mote) Saal 





a 








t 











ee —— ll kl 


